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Disclaimer 


This book is intended as an entertaining and informational guide only. Every effort has 
been made to ensure that the information presented in this book is accurate, but no 
guarantee of accuracy is stated or implied. The author has no liability and cannot be held 
responsible by any person or entity for any misunderstanding, misapplication, or misuse 
of the information in this book. The author cannot be held responsible for any personal 
injury suffered by a group or individual as a result of using this book. The author is 
supplying information for entertainment and historical reference only. This book 
contains crude language and humor. Anyone who may be offended by this should stop 
reading this now, Anyone not wishing to abide by this written agreement should stop 
reading immediately. 


Certain names in this book have been changed. 


The Author holds no copyright claims on anything presented in this book. 


This book has been released into the Public Domain by the Author for any purpose that 
the individual sees fit, Commercially and Non-Commercially. The Author shall be held 
harmless from the actions of anyone who uses this material in an illegal or wrongful 
manner. 


The Author wishes to acknowledge those individuals who have assisted greatly in the 
writing of this book. 


Joseph Hertrich, Former Brewmaster and Vice President of Brewing for Stroh has been 
an invaluable guide into the brewing process, and his donation of time, photographs, and 
insight is greatly appreciated. His contributions were instrumental in the accuracy of this 
book. 


Joe Thorner, for the sharing of information and photographs that helped in areas where 
my knowledge and memory were failing me 


Tom Laboda of Motorcity Malt house 

Gary West a Michigan Barley Farmer 

Scott Heisel of American Malting Barley Association 
Andre from White Labs 


The Michigan State University Agricultural Extension 


The Stroh Brewery in Detroit 1850 to 1985 
Preface 


I wanted to convey my memories of what it was like to work at the Stroh Brewery from 
my Hire Date in 1979 until the plant finally closed on 1985. I was the last hourly 
employee to leave Strohs after it was shuttered and before it was completely torn down. 
I was in a unique position as a Refrigeration Cellar Engineer as I had full access to the 
entire plant as I did my rounds to all the refrigeration equipment outside the engine 
room. Since Strohs was the largest Ammonia Refrigeration Plant in Michigan at the 
time, there was a large range of refrigeration equipment to check and do maintenance 
on. 


This book is broken into three main parts. 


1. How the beer was brewed and shipped, which should have interest to home brewers 
and craft brewers. 

2. Industrial Refrigeration, which should have interest to Refrigeration Operators who 
work with Ammonia, which is still a viable refrigerant for large industries that need 
cooling. 

3. My analysis of why Strohs failed, which I think the majority of readers will enjoy. 


I make extensive use of photographs and the stories of the people who worked at the 
Detroit Brewery to give you an idea of what it was like to work at a large Brewery. 
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Brewing Strohs Beer 


So what is the recipe and how did Strohs brew Beer. The answer is more complex than 
you might think. Fire brewing the beer at Strohs did not start until 1914. 


The Beginnings 
Bernard Stroh Sr. was born in Kirn Germany in 1821. 


Bernard Stroh arrived in Detroit in 1850 and started his Brewing Business on Catherine 
Street. He advertised he was brewing Bohemian Pilsner. 


He used his “coveted family’s recipe” for brewing beer 


Bernard Stroh in Detroit 1871 


Bernards Father Johann Peter Stroh was a brewer in Germany. When Bernard's dad died, 
the brewery went to Bernard's older brother and the German revolution of 1848 was 
heating up. 


The revolutions in the various German 
states during 1848 put Germany into 
political turmoil. An important reason 
for German men to flee was the 
requirement of long military service. 
Bernard Stroh was in the Prussian 
Calvary. (Detroit News 2-9-1985) 
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methods, such as cutting off a finger or toe. Other young men preferred to leave for 
other countries rather than to serve for so many years under harsh conditions. 


Bernard, along with other families of Kirn left for Brazil. Bernard did not like it there so 
he returned home to Germany where he was required to serve in the army. The political 
unrest and division led him to leave for America. He arrived in America in 1848 and 
went to work for Barnitz Brewery in Harrisburg Pennsylvania. He learned English and 
was headed for Chicago when he stopped in Detroit and liked the water there. He found 
an area of German immigants living just east of Downtown Detroit. He lived on 
Catherine Street and then found a place on Gratiot between Hastings and Rivard. 
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1850’s Map of Detroit just East of Downtown 


The Beginnings of Pilsner Bohemian Beer 


One of the greatest names ever in the history of beer is also one of the least known: Josef 
Groll, a Bavarian brewmaster, born on 23 August, 1813, in the small village of Vilshofen 
in the Bavarian Forest, northeast of Munich. 


He moved to the town of Pilsen in Bohemia 150 miles due north of Vilshofen Germany, 


Pilsen is a city in the western Czech Republic. It’s known for the Pilsner Urquell 
Brewery, specializing in bottom-fermented beer since 1842. Pilsen is in Bohemia 324 
miles east of Kirn Germany, Bernard’s home town. 


At 29 years old, Josef Groll created and started brewing the first ever blond lager, also 
known as Pilsner, also known as Bohemian style Beer, also known as Bohemian Lager, 
(Pilsner Urquell) on 11 November, 1842. Today, this brew has become the foundation, in 
one form or another, of perhaps 95 per cent of all the beers made in the world! 


But we do know that part of his solution was a new strain of lager yeast, which — rumour 
has it — he enticed a Bavarian monk to smuggle across the border. This was illegal in 
those days, because the Bavarian legislature tried to jealously guard the market 
advantage enjoyed by Bavaria’s superior beers. 


So where did Bernard Stroh get his "coveted family’s recipe." 


It is reasonable to assume that in the 6 years between 1842 and 1848, the Stroh Family 
obtained the recipe from the Pilsner Brewery somehow and that was the recipe that 
Bernard brought with him to Detroit from Germany in 1850. 


In 1860, Stroh built a bigger brewery on Gratiot between Hastings and Rivard. In 1867 
the new Lion Brewery was built on Gratiot due to the expanding business. 


The Lion Brewery, renamed B Stroh Brewery in 1885 


The brewery sufferred a decline in sales due to reduced quality (a theme I will pick up 
again in a later chapter). Aound 1878 Bernard Stroh hired Konrad Koppitz to become 
Brewmaster and instill quality control. Bohemian Style Beer was a constant in their 
advertising. 


From a 1991 Strohs advertisement: Stroh's Bohemian Style Pilsner is an updated 
homage to the original recipe Bernhard Stroh brought with him when he first emigrated 
to The United States from Germany in 1848. This is the first beer produced in Detroit, 
by the Stroh Brewery Co. in over 30 years. since, the original Stroh brewery closed its 
doors in 1985. First brewed in 1850, today's Stroh's Bohemian Style Pilsner is updated 
for today's consumer. The result? A crisp, balanced pilsner, with a nice floral aroma and 
subtle hop spice from Noble hops, and a rich, bready maltiness from pilsner malt. 


This is a sessionable pilsner at 5.5%. That is perfect for drinking occasions. 


In April 1516, the Bavarian Duke Wilhelm I'V issued his Beer Purity Law, stipulating 
that only barley, water, hops, and yeast were allowed to be used as key ingredients 
for beer production in Germany. This is the first food purity law ever. 


1“ Ingredient Barley 


Let’s talk about malted barley for a bit. Barley as it comes from the field is unsuitable 
for brewing beer and needs to go through a process called “Malting.” 


Barley as harvested contains starch, not sugar. 
The germination produces fermentable sugars }.. 
that the yeast can use to turn sugar into alcohol i 
and wort into beer. When barley is malted, it is 
steeped or intermittently immersed in water for 
two to three days, which allows the grain to 
sprout. Sprouting the grain generates the 
enzymes necessary to convert starches into 
sugars during brewing. Once the grain has reached the optimum moisture level, it is 
transferred to the malting or germination floor, where it is constantly turned over a four 
to five-day period to ensure consistent germination. Automated malting facilities will 
use a pneumatic plant instead of a germination floor for this stage. The product, at this 
point known as green malt, is then kiln-dried, which ends germination. The length of the 
kilning period depends on the desired flavor and color of the malt product. 


The germination process produces two enzymes — alpha-amylase 
and beta-amylase — which hydrolyze starches to dextrins and 
fermentable sugars, necessary components of the brewing process. 
These enzymes are also necessary to convert the corn grits into 
sugar. While corn can be malted, it is a long involved process, more 
suited for making corn liquor than beer. By mixing malted barley 
with rice or corn grits at the brewery, you can speed the production 
for more profit. Corn also reduces the haze of 100% barley malted beer. 


The oldest method for malting barley is “Floor malting” where the barley is spread on 
the floor of the Malt House and wooden rakes are walked up and down the floor to 
spread the barley and separate it. When beer recipes call for floor malted barley, this is 
what they are talking about. 


The main supplier of malted barley to Strohs was the Rickel Malt House in the Eastern 
Market of Detroit on Adelaide Street. The Rickel Malt House used more modern 
methods with pneumatics and heated air. A false floor under the malt allowed controlled 
heated air to force its way through the grains while separators traveling over the barley 
kept it from matting together. 

Neon Ma Hoo ore 


BARLEY 

STEEPING 

Ai CLEANING 
wet-air rest AND GRADING 
periods, 3 ‘ 
13-20°C, per Rp 
=. (i 
moisture ANDY 
from 13 up 
to 46 % , 


\ 


1824 Adelaide St, 
Detroit, MI,48207 


Marketplace @ \ 
Fa er Frank's oS 
i lla @ @ cestein Market Brewing \ ad 
\ \ 3 
Vivios Detroit \A 
Fz ry @® é Church of\Christ 
; “ ‘ < Elmwood Park 
Supino Pizzeria 9? St.doseph Shrine it] 
Gratiot,Central } \ 
= Meat Market % \ 
- 2. 
oe 
LD 
Dequindre C 


<4 oh 
tions 9 o> 


2 
w& 3 ss 
Brewer park Se 5 
i OF oF @\ 
RM, e 3 
Uy 
“4 3 
Q ans Wholesale 


; ® \ The Whiskey Factory 


The Stroh Brewery was only 7 blocks away from Rickel Malt, located at 1824 Adelaide 


Street. Strohs was located at what is now Brewery Park on Gratiot. 
RICKEL MALTING COMPANY. INC. 
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After harvesting, barley must be 

prepared for storage during its period of 
dormancy, before conversion to malt, under 
conditions minimizing the risk of 
infestation from insects, fungal attack, etc. 
To achieve this, it is necessary to dry the 
wet or green grain from the fields for long- 
term storage, down to a moisture content o 
12%. When barley arrives at a malting 
plant, it is rapidly precleaned to remove 
gross impurities before it is passed to the 
drier or to storage silos. Rickel Malting had 
quality controls in place and prices for the 
farmers reflected that. 


Precleaning consists of a rough sieving process combined with, or followed by, 
aspiration of the grain stream with a flow of air. In this stage, items such as leaves, 
straw, stones, clods of earth, snail shells, barley awns, and other light material are 
removed. Cleaning has to remove impurities of about the same size as barley, such as 
weed seeds of grains of other cereals, as well as broken grains, or undersized grains. The 
light material is removed with the help of cleaners and separators, whose sieves have a 
greater efficiency than those installed in the precleaning stage. Destoners separate the 
stones from the grain using their density difference. 


The following is from Joseph Hertrich, Former Brewmaster and Vice President of 
Brewing for Stroh 


1. Stroh used only six row barley malt - all grown in the Red River Valley - never used 
any two row during the Detroit period 


2. looking at the six row barley variety evolution (dates are variety introduction date) 
Kindred (1956) and Traill introduced in the mid 50's and were dominant till the early 60s 
Larker (Large Kernel 1961) and Dickson (1965) when introduced quickly replaced 
Kindred and Trail 

Morex (More Extract 1978) expanded quickly - but was replaced just as quickly by 
Robust (1983) because of Morex weak straw strength and head collapse. 


I think it is fair to say Stroh was made with a blend of Larker and Dickson six row 
barley grown in the Red River Valley during the 60s and 70s - and if you are working in 
a period earlier, I can still say with certainty it was always Red River Valley six row 
barley. 


3. While the Detroit Brewery was open (closed 1985) most of the malt, but not all, was 
made at Rickel Malting Company (later ADM Malting) very near the brewery. When 
Stroh Detroit Brewery closed, the malt plant also closed (1985) 


When adjunct brewing got started, rice was preferred over corn by most breweries, 
maybe following Adolphus Busch's position we were taught, "rice is food, corn is for 
animals". Problem was the overwhelming availability of corn and its low price relative 
to rice in the U.S. Every brewery's history is dotted with going back and forth between 
rice and corn, especially each time they got a new Brewmaster. There were even 
occasions where the new Brewmaster (virtually all were German trained) went back to 
all malt. Pabst was a notable example of this, in a book on their history, a new 
Brewmaster went to all malt during the rise of adjunct beers and the all malt beer was 
rejected by the public as not light enough in both color and body. 


To get some insight into the thinking of the time, I am going to pass on some excepts 
from 100 Years of Brewing, Published in 1903. First recall that for approximately our 
first 250 years of brewing in the US, we brewed only ale. The first lager brewing began 
in 1840 and rapidly expanded. Based on the discovery of the science of enzymes at 
roughly the same time, European brewers realized that the enzymes in malt exceeded the 
malt starch to be reduced to fermentables and began to experiment with adjunct brewing, 
the incorporation of other grains. About 1870-1875 this technology came to the US and 
during the 25 years between 1875 and 1900 virtually all 100% malt beers and all ale 
brewing were eliminated from the US. We arrived at 1900 as an almost exclusive 
adjunct lager brewing country. 


From "100 Years of Brewing"- pages 54 and 55 


"Rice has been used for many years in the brewing industry of both the United States 
and Europe, being chiefly adapted for the manufacture of pale beer. The facts that it 
contains a large amount of starch (80%), and little oil (0.5%) make it a valuable brewing 
material."...."Rice imparts in the pale beer in the manufacture of which it is chiefly used, 
a fine fiery brilliance. even superior to that obtainable by corn grits, and it is claimed 
that the beer brewed partly from rice keeps better than others."....(Today's scientific 
knowledge of free fatty acid rancidity in rice would support this)"In the United States, 
especially in Louisiana, a very good quality of rice is grown, but not in sufficient 
quantity to supply anywhere the general demand."...."Because of this fact, large 
quantities of granulated rice are imported into the United States"...."By the great 
improvements in the preparation of corn for brewing the use of rice has considerably 
decreased within the last ten years (meaning at the books publishing 1890-1900), and is 
still constantly decreasing"... 


Joseph’s editorial comment - brewers identified rice as the preferred adjunct for beer, but 
in the U.S. the availability and lower cost of corn made use of corn over rice inevitable. 
Except at Anheuser-Busch, during my time managing raw material there, we had years 
where the cost of rice exceeded the cost of malt, but we never wavered in our dedication 
to rice. 


Both rice and corn need to be cooked prior to addition to the main mash - same process - 
not to get too far into the weeds, but rice and corn starch has too high a gelatinization 
temperature to be added to mash directly, the malt enzymes cannot attack ungelatinized 
starch. The cooking process takes the rice and corn starch above its gelatinization 
temperature in the 170-180°F range and simplifies it for the enzymes in the main mash, 
active at 145-155°F range. 


Craft brew replication becomes difficult when considering the corn grits adjunct - Stroh 
used a very special coarse ground corn grits that to my knowledge was not used by 
others. After degerming the corn kernels, using only the coarsest pieces of the grind 
enabled a corn grits with a much lower oil content, half the oil content of standard corn 
grits. It was a much cleaner corn adjunct, but had its penalty. It was too coarse to mash 
and extract, requiring Stroh to have additional corn mills in the brewery just ahead of the 
cereal cooker mashing vessel to grind the coarse grits into fine grits at the cereal cooker 
in line with the mashing. Additionally, often overlooked in the fire brewing story is that 
the cereal grits cookers at Stroh were fire brewed also. The process went from fire 
brewed grits into a steam heated main mash mixer with the malt, and then lautered into a 
fire brew kettle. Each brewing line in the brewhouse at Allentown had seven vessels, 
two fire cereal cookers and five fire kettles to produce an approximate 1000 bbl brew for 
fermenting. When you look at the Detroit brewhouse floor it is hard to distinguish the 
fire cereal cookers, they have the same Pewabic tile skirts, but they can be singled out 
because of grain chutes and mash water lines. When we sat around with the old timers 
to discuss the Detroit fire brew flavor note we were missing in Allentown, it always 
came back to the fire cooked grits (lost in the later 1980s on an adjunct change to corn 


syrup) 


Red River Valley 


Corn Grits Cooker Kettle at Detroit Strohs. Note the red pipe coming in at an angle and 
the extra water lines on the kettle in the foreground. The Red River Valley consists of 
parts of North Dakota, Minnesota, and Canada 


Strohs also received Malted Barley from the Rahr Malting Company in Shakopee, 
Minnesota. 6 row barley was also grown in the Michigan “thumb area” (dark blue) and 
sold to Rickel Malt House. (MSU agriculture dept.) 
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Water 


Bernard Stroh thought the water in Detroit was far superior for making beer than 
Chicago, where he was originally headed. Detroit water came from the melted glaciers 
of Lake Huron. The Chicago river used to run into Lake Michigan, putting raw sewage 
from Chicago into the Lake from which the Chicago drew its municipal water supply. 
Civil Engineers dredged the Chicago River and got the water to flow in the opposite 
direction in 1900. 


Hops 

Strohs got its Hops for its Bohemian Beer from Yakima Washington. 

Yeast, 

According to Fritz, an old German in the Yeast Room, the yeast was brought over from 
Pilsen Czechoslovakia in Bohemia from the Municipal Brewery of Pilsen (brewers of 
Urquell) in 1912 with Brewmaster Otto Rosenbusch and had been in constant production 
ever since. 

Lets go back to Strohs Beer Recipe. In Detroit in 1917, Prohibition was passed. This 
was only 3 years after the Gratiot Brewery was opened. It lasted until December 1933, 
almost 16 years. Breweries were scrambling to find other sources of income. Strohs sold 
ice cream, soda pop, near beer, malt syrup, and malt extract for home brewing to 
survive. It is said that there were 1300 breweries in the USA in 1915, 100 in 1933. 
Julius Stroh did not lay off one employee during Prohibition. 

When Julius Stroh restarted the brewery, they used the original recipe as long as they 
could get enough barley suitable for brewing from the farmers. Prohibition must have 
severely affected farmers who grew barley for brewing. 


In 1939, Gari Stroh Sr takes over from Julius, who died that year at age 83. 


During World War 2, rationing was in effect and Strohs had to limit their distributors to 
keep the original formula the same. 


In 1950, Gari Sr died and John Stroh took over as President. 
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PLANT FLOW DIAGRAM 
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You should refer back to this chart often as you go through the pictures of the equipment 
illustrated in this diagram. 


John Stroh decided to use rice as an adjunct. From the flow diagram, you can see that 
the rice was milled and then cooked in a brew kettle and then added to the mash tub. 
From there it followed the same flow path until it was sent to the Stockcellar. 


te ee ANE : 
From these ads in 1954, you can see ani Strohs t touts the use of rice in its beer. 


Budweiser also uses rice in its beer. 
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At some point, John Stroh switched from rice to corn grits. 


After Strohs bought Schlitz, in 1984 Strohs switched to pumping corn syrup directly into 
the kettle just as Schlitz did before plummeting their beer sales. 


So that is 4 major changes in their recipe from 1850 to 1985. 


Approximation of Strohs original Recipe for a small batch: 
Start with 10 pounds of pneumatically malted barley. Larker, Morex, or Robust. 
add 8 ounces of acidulated malt, for 10 and 1/2 pounds total grain. 


Acidulated Malt is a pale malt that has been subjected to a lactic acid fermentation after 
kilning and a second finishing drying cycle. The lactic-acid bacteria reside naturally in 
the malt. The purpose of acidulated malt is to reduce the pH value of the mash. Proper 
mash pH (5.4 to 5.6) helps assure the enzymatic performance on which the brewer relies 
to break down gums, proteins, and starches. It also leads to proper wort pH, which 
affects yeast performance during fermentation and the final flavor profile of the resulting 
beer. Every 1% of acidulated malt (by weight) of the total grain bill reduces the mash- 
pH by 0.1 point. In highly alkaline mashes, acidulated malt can make up as much as 
10% of the grain bill. 


The optimum wort pH of most barley-based beers is 5.2. Measurement of the pH values 
from the mash-in to the finished beer informs the brewer if a pH correction is necessary 
and how much acidulated malt, if any, should be used in the mash. 


Acidulated malt is widely used in Germany, where the Beer Purity Law (Reinheitsgebot) 
prohibits the direct use of acids in the mash, the wort, or the finished beer. 


The normal Mash Tub temperature range is 145°-155°F for one hour 


Lauter Tub Temp 168F for 60 to 90 minutes. Pre-fill the bottom of the Lauter tub with 
warm water just above the false bottom to help prevent solids from going below the 
bottom screen. 


Sparge (rinse) water temp 168°F 


It is important that the pH not rise too much; a level of around 6.0 is usually the highest 
acceptable 
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Recirculate the wort from the drain of the lauter tub over the grain bed until the wort 
runs clear 


Use Yakima Washington Hops. 
Adding the Hops 
60 minute Boil time in the Brew Kettle. Use direct fire under the brew kettle. 


Use 6 ounces of hops at the start of boiling. That should give you something in the 40— 
50 IBU range. 


After boiling, drain the Wort and cool from 212° degrees F to 55° degrees F as soon as 
possible by your predetermined cooling method. Your hop strainer should collect all of 
the hops. Do not leave any hops in the completed wort. 


When the wort has cooled, put it in the fermenter and add the Lager yeast from 
Bohemia. (White Labs should have an equivalent) 


Fermenting will take around 7 days. Separate the yeast from the beer and put the beer 
into cold storage for 30 to 45 days. Taste the beer at 30 days. If the beer does not taste 
fully aged, wait another few days. 


Alcohol should be in the 4.5 to 5,5 ABV range (alcohol by volume) 


Timeline: 

1882 Bernard Stroh Jr, takes over after Sr dies. 

1890 Konrad Koppitz quits to start a competing Brewery 

1890 Otto Rosenbusch becomes Brewmaster 

1900 300,000 barrels of beer produced, Strohs is now Detroit's largest brewery 
1902 Company reincorporated as the Stroh Brewery Company 

1902 Strohs increases production to 500,000 barrels per year 

1908 Bernard Stroh Jr. retires due to ill health. 

1908 Julius Stroh (Bernard Jr.’s brother) takes over 


From all accounts, Julius was the best owner Stroh had in its history. He kept the plant 


going during prohibition when most other breweries shut down permanently. He built 
the new brewhouse in 1914, and he switched to fire brewing, all while growing sales. 
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1908 The Temperance Movement Heats Up 


The Woman’s Christian Temperance Union (WCTU) was founded in Cleveland, Ohio in 
November of 1874. In 1898 the Anti-Saloon League (ASL), a men’s organization 
strongly supported by Protestant ministers and congregations was formed. 


Carry Nation made her mark on Holly Michigan history, in late summer of 1908, when 
the Pro-Temperance movement advocate came to Battle Alley, breaking glasses of spirits 
and beers, and clubbing patrons of the Holly Hotel with her umbrella. 


Carrie Nation was known for her colorful quotes As she would smash saloons she would 
say, "Men, I have come to save you from a drunkard's fate." "I am a bulldog running 
along at the feet of Jesus, barking at what He doesn't like." Once when confronted by a 
saloon keeper to stop defacing his saloon, she replied “I am defacing nothing, I am 
destroying!” 


The sign "All Nations Welcome But Carrie" became a bar-room staple. 
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Julius Stroh must have been feeling the pressure because in 1910, Strohs started 
advertising Strohs as a temperance drink. 
STROHS Bohemian BEE 
SERVED WHEREVER QUALITY COUNTS 7 FER 
= 4 i] 


Lese Than 3*%2% Alcohol-A PRB 


Temperance Drink 


be tg Ae 


: The hops are added then with care, 


To give the flavor, rich and rare; == 
= (C When done with skill the process here (oo 

| NM Makes friends of all who drink 
le Stroh’s 


The illustration above is 
interesting because it is from 
the 1867 brewery before the 
1914 brewery was built. 


Telephone C3) 316 


— ~~ SS 


Contains less than 3*%' of Alcohol 
A REAL TEMPERANCE. DRINK 


STROH BEER | 


Phone { Cire 316 Ghlicerantts soot ass 


They either changed their recipe or watered down the beer to the “less than” 3 4 percent 
alcohol to try and placate the temperance movement. It did not work. 


In 1911 Julius Stroh sent Brewnaster Otto Rosenbusch to the Urquell Brewery in Pilsen 
in Bohemia to check for the latest trends. (Remember that Bernard Sr. just happened to 
have a family recipe that was almost identical to the Urquell recipe of Josef Groll). The 
direct fire brewing they observed produced a superior beer in their estimation, so they 
designed a new brewery on Gratiot that used direct fire. It was built in 1914. 
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The 1914 brewery was 8 stories tall and used gravity to drop the grain from the silos on 
the top floors to the mills on the 7" floor. The water tanks on the 8" floor supplied water 
to the mash tubs on the 6" floor where the milled grain could also drop into the mash 
tub. The completed mash is now dropped to the 5" floor Lauter Tubs. From there the 
wort (sugared water, not yet beer) drops into a Grant (small ornate holding tank) and 
then into the Brew Kettle. The copper brew kettle is filled with wort and the oil burners 
underneath the kettle are lit. The hops are added after boiling and the after an hour the 
wort is drained into a holding tank to cool and the hops are extracted. The wort is then 
sent over a plate cooler to get the wort to 55 degrees F before being pumped through 
pipes to the Stockcellar. You can see the pipes exiting the Brewhouse on the side. 
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Bush Farms Trucking dump trailers dropped off | 
the barley and corn through “Grizzly Bars” at the’ V 
back of the brewhouse which was then 
transported through a screw conveyor known as ih 

a’”’Ponndorf’ from the basement to the top floor 
of the brewhouse and placed into metal silos 


Examples of grain screw conveyors. The screw conveyor on the left would be in the 
basement and the grain would be conveyed to the silo on the 8" floor. These screw 
conveyors have inspection doors. I was told the jess, 
story of how one brewer did not notice the 
inspection door was open and had his whole 
foot lopped off. Because there are so few 
employees in the Brewhouse, he had to drag 
himself to the elevator and get to the kettle 
floor for help. 


The Grains were stored in a steel silo. The picture above shows the 
grain entering the silo. 
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On the Eight Floor of th 
Silo and the Corn (adjunct) silo and the Hot Water Tanks. 
Closeup of the label on the adjunct silo. These are the 
heated water tanks on the 8" floor that are used 
throughout the brewhouse but at the moment they are 
being used to fill the Mash Tubs. The sign on the silo says to divide the malt and grits 


equally into both cookers. 


The following is from Joseph Hertrich, Former Brewmaster and Vice President of 
Brewing for Stroh 


I believe you are misreading the scale room instruction, it is NOT a formula. Recall I 
explained that the Stroh fire brewing line consisted of two fire cookers, one steam mash 
mixer, and five fire kettles. To me this instruction is when the correct weight of malt and 
grits are on the two scales, be certain the weight of each scale is divided equally between 
the two cookers that make up the brew. I also need to point out that a cooker mash is 
typically 85% malt and 15% corn or rice. Not indicative of the total recipe after the 
cooker and main mash are combined, this is the amount of malt needed to simplify the 
adjunct starch during cereal cooking. 


Overall 50/50 malt and grain adjunct was not possible then and not really today. Note 
grain adjunct. Higher adjunct ratios are possible with the use of corn syrup. I worked for 
a brewery that made lots of its beer with 45% malt and 55% corn syrup. Previously I 
worked in a brewery in the 1960s that made its beer with 50% malt and 50% grain 
adjunct, however exogenous enzyme addition was necessary to enhance the malt 
enzymes. 


For sure 55/45 is possible today with malt enzyme levels, and 50/50 might be possible. 


In 1960, typical diastatic power in six row malt was 135 units - six row malt today 
typically ships with a DP of 180 units. 
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These pictures shows the Buhler grain mills in action on the 7" floor below the grain 
silos. These are double row helical cut steel mills that grind the grain before entering the 
Mash Tubs. 
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The copper Mash Tubs on the 
6" floor. Other Mash Tubs can 
be seen in the background. The 
Mash Tubs have a capacity of 
30,000 gallons each. The 
picture in the middle shows the 
hot water spinning as the 
- milled grains are just starting 
to come in on the right hand 
side. The bottom picture shows 
the Mash being stirred 
vigorously. The picture on the 
bottom right shows the Mash 
Tub Control Panel. The Mash 
is cooked at 145 - 150 degrees 
_ F for one to one and one/half 
hours to release the sugars from 
the grain. 
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The Lauter Tubs (upper left) take the Mash mixture of the barley and corn grits into a 
thick mixture and runs blades through it so that the water can circulate through it and the 
flavored water with sugars can be sent to the brew kettles. Note the openings in bottom 
of the Lauter tub in the picture on the upper right. The circular pipe in upper right 
picture and the lower left picture is for sparge water to get the maximum amount of 
liquid out of the mash. After the Lauter tub is emptied into a grain screw conveyor, the 
spent grain is sent out the building to a waiting Bush Farms Truck to be sent back to the 
Grand Trunk Railroad for sale as cattle feed. 
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Spent Grains screw conveyor 
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Grants 
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A Grant is a small wort collection vessel, open to the air, placed between the lautering 
vessel and the wort kettle. The traditional purpose of a grant was threefold: (a) to avoid a 
potential vacuum in the lauter or mash/lauter tub during wort pumping for re-circulation 
or filling the kettle, which could seal the mash to the false bottom, thus causing turbid 
worts or stuck mashes; (b) to allow the brewer to asses wort clarity and wort flow; and 
(c) in larger systems with multiple lauter tun outlets, to determine whether all parts of 
the grain bed flow sufficiently well or require raking or other measures to improve flow- 
through. The grant thus serves as a flow buffer. In old tower-style breweries, where 
brewing vessels are stacked one on top of the other and wort flow is by gravity only, 
there is, of course, no need for a grant as a vacuum break, but its other uses remain valid. 
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The Brew Kettles 
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The eighteen brew kettles were the pride of the Stroh Brewery. The copper kettles were 
constructed by Topf and sons in Erfurt Germany. Ludwig Topf was wealthy and 
successful, but committed suicide in February 1914, aged 51, due to the stress of 
running the business. His brother Julius Topf died of blood poisoning later the same 
year. During WWII the Topf family name became infamous due to collaboration with 
the Nazis. 
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The magnificent tile work of the Pewabic Pottery works in Detroit is beyond compare. It 
was one of the most beautiful Brewhouses in America and a stunning combination of 
engineering excellence and art. Pewabic Pottery was founded in 1903 by Mary Chase 
Perry (Stratton), an artist and educator, and Horace J. Caulkins, a dental supplier and 
kiln manufacturer. It should have been a crime to destroy them. 
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Inside the Brew Kettles 


From this picture you can see there are 2 copper blades on the bottom that rotate from a 
shaft on the top of the brew kettle. Attached to each of those blades are copper chains 
that scrape the bottom of the kettle to keep and hops and grains from baking to the 
bottom of the kettle. One machinist in the blacksmith shop was give the task of bending 
solid copper rods into chain lengths and copper welding them together. By the time he 
finished making the chains for all the kettles, it was time to start over again. 
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The left picture shows the wort starting to enter the kettle. The next picture shows wort 
boiling in the kettle. 
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Hops add a bitter flavor to the beer and help 
preserve the beer. Hops are the crushed female 
cones of the climbing ivy plant. Strohs bought its 
Hops from Yakima Washington in 200 Ib. Burlap 
bales. Signature Brand beer used hops from 
Czechoslovakia. The brewers dig into the bales 
and weigh out enough for the brew kettle into 
large plastic barrels. The right center picture 
shows Gary Taylor dumping a barrel of hops into 
the boiling brew kettle. The bottom right picture 
shows the hop extractor to separate the hops from 
the wort. 
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Brewhouse Control Room. The top pictures show the brewers at the control panels 
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The top picture shows the Mezzanine stairwells and front entrance. The lower right hand 
picture shows the stained glass window at the back of the brewhouse. The lower right is 
a simplified plant flow diagram used during tours in the brewhouse. 
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This is a view from the 8" floor atrium looking down to the kettle floor. There was a 
huge Eastern European brewer who spoke broken English working on the 8" floor. A 
skinny young brewer would tease him mercilessly about his accent and kept it up. The 
Slavic Brewer finally got so fed up he grabbed the kid by the shirt and held him with 
one arm over the rail. “Quit F**king with me!” he said and then he threw the kid back 
over the rail. The kid never bothered him again. 
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Fire Brewing 


ie a —_ ree Saec 
The upper picture shows the twin rotary cup oil burners in action. Notice the air louvers 
at the bottom. Note the torch holder at the far left of the picture with the circle at the end 
to prevent it from falling through the firing hole at the top of each burner. The flexible 
electrical conduit at each burner connects to electrical metallic tubing at the bottom to a 
switch on the right hand side. 


The lower picture shows the firebrick furnace under the kettle. This firebrick has been 
recently replaced. After a year, the firebrick is heavily blackened and spalled and needs 


replacing. 
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Fire brewed Strohs was done with twin 
Peabody rotary cup burners burning #4 
fuel oil. Fuel oil ranges from #1 to #6 
with #6 being the heaviest and is close to 
tar when cold. #4 also has to be 


is not as hard to deal with as #6. The 
rotary cups get dirty with baked chunks 
of oil and had to be cleaned with a hard 
wooden blade so as not to damage the 
polished metal cup. 


That job was assigned to the Oilers and Wipers. The Oilers would also make torches on 
the end of 3 foot metal rods from asbestos rope that was held onto the rod with baling 
wire. Asbestos dust and fibers were thick in the air when they made up new torches. 
Then the torches were put into an upright 2 inch pipe about 18 inches long with the end 
capped at the bottom and filled with kerosene. 


When the brew kettle was full of wort, the brewer would come downstairs. The rotary 
cup burners under the kettle were started spinning by an electrical switch on the wall. 
The torch would be lit by the brewer who would stick the torch in the firing hole on top 
next to the rotary cup. He would then turn the 4 turn petcock that allowed oil to flow to 
the rotary cup inside the furnace. Then the brewer would abandon the torch and run like 
Hell away from the burner, trying to get upstairs as fast as possible. Then there was a 
sudden WHOOOMP! As the oil caught fire and flames would shoot out the bottom air 
register into the walkway where the brewer was just standing and up the back wall. Then 
just as suddenly the flames would be sucked back into the furnace and the kettle was lit. 


Eventually the brewer would come back down, pull the torch out of the furnace and put 
it out by putting the flaming head of the torch below the surface of the kerosene in the 
pipe/torcholder. Strange, but true. 


Strohs originally tried natural gas but in 1914 because they did not have the modern 
safety gear and “Fireyes” on the gas piping known as a “Gas Train’, it was subject to 
explosions and oil was safer at the time. Since the 1960’s and the advent of natural gas 
safeties, natural gas could have been a good alternative fuel source. 
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Strohs was fire-brewed and Goebels was steam brewed in kettles that had two added 
stainless steel rings surrounding the inside of the kettle filled with steam. These 
modified kettles,also had the ability to be fire-brewed. The brewers hated using the torch 
to light the kettles. There was a small oil control rod that went through the kettle floor to 
the burner. After you fire- brewed a batch of wort, the refractory brick under the kettle 
glows cherry red. 


Any steam engineers book will tell you never to light a fire off of brickwork, but the 
brewers would routinely do it. A brewer had brewed a batch of Goebels and then was set 
to brew a batch of Strohs. The brickwork had cooled. He turned on the oil valve and 
instead of igniting, the oil poured into the furnace; and then poured some more. The oil 
started bubbling on the furnace floor from the heat. Then it started giving off oil fumes. 
Then the oil fumes started filling the furnace completely; and then KABOOM! The 
whole furnace exploded with a might roar of thunder. The large brew kettle was lifted 
off its base and the Pewabic Pottery was flying everywhere. Flame was shooting out the 
smokestack 9 stories above the brewhouse. A crack in the brickwork of the building 
went up the front of the brewhouse. The brewer was not fired, and the damage was 
repaired. 


#4 Fuel Oil System 


To Kettles 


Modern Gas Train 
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Cooling the Wort 
Ater the wort has boiled, and the hops extracted, it is pumped into a holding tank to cool 
until it can be run over the Beaudelot coolers and then pumped to the Stockcellar for 
fermenting. A Baudelot cooler is a vertical plate heat exchanger with serpentine piping 
that has cold water running through the upper section and ammonia refrigerant running 
through the lower section, The hot wort running over the cooler will cool to 55 degrees 
F, It is then pumped through pipes to the fermenters. 


Modern style Baudelot Cooler 
There are a series of plates that can be spread apart to ease in cleaning. The ammonia 
gas is very light and poisonous and will escape through the packing at each joint. When 
it leaks it was my job to take a special packing wrench and tighten it. We got the call in 
the engine room and I grabbed a gas mask and wrench and went to the brewhouse next 
door. I knew it was a bad leak because I could smell it when I left the engine room and 
the coolers were on the 5" floor. The young lady you see in the picture above was 
watching the control panel because she was not supposed to leave while the wort was 
flowing. I started tightening the packing, all the while thinking,” This woman is tough. 
She can really take it.” 

Right after that she bent over and started throwing up all over the floor. I tightened all 
the leaks and she was fine when I left. 
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FRIDAY. JULY 2, 1909. 


E =r : = O’er pipes as chill as North Pole snow 
———————— . 
== The beer, when brewed, is made 
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And then it rests for many a day, 


In monster vats, well stored away, 
And so when aged “without a 


It goes to all who drink 
Stroh’s Beer. 


Old style Baudelot Cooler from the 1867 brewery. The picture on the right shows the 
pipes leaving the Brewhouse and heading into the fermenters on the top floor of the 
Stockcellar. 


This picture shows the rows of cypress fermenters on the top floor of the Stockcellar. 
The empty tubs on the right show the two attemporating rings that will stop fermentation 
after 7 days of fermenting. The cooling rings will fill with ammonia after the fermenter 
personnel are told by the lab that fermentation is complete. 
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Empty open fermenter tub Starting to fill the fermenter 
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Adding Yeast to the Fermenter 


After filling the tank with wort, then the yeast is added to the tank in the correct 
proportion. The Stockcellar fermenter is shown stirring the yeast before “pitching” or 
adding it to the fermenting tub. 


It is fermented at a room temperature of 48 degrees, and then sent to the storage tanks at 
close to freezing conditions for a month of lagering. 


Bottom fermentation of beer uses the yeast they brought over from Pilsen in 1912. 
Bottom fermented beers are the majority of beers produced in the world. This 
fermentation process takes 6-12 days for its completion. 


When I first started at Strohs, Fritz, an old German was taking care of the yeast. He said 
they never allow women in the area because it screws up the yeast. He said it was well 
known in Germany since the 1700’s. You can see from the picture it was a light cream 
color. In 1984 they started using women in the yeast room and the yeast turned brown. 


Lab technician taking a sample of the beer Bernard and coworker hooking up a 
drain hose to transfer the beer to the 
storage tanks 
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From Joseph Hertrich, Former Brewmaster and Vice President of Brewing for Stroh 


Yes, cypress was the wood - Yes, the lining was 
ax based, had a name we purchased from a 
brewery supply house, but that name appears lost 
o history. Lining was not long term durable, 
sealed wood and provided glossy and cleanable 
surface, but would not hold up for ever to tank 
hand scrubbing. As an apprentice, not at Stroh, I 
orked on a tank coating crew. 
= were relined every year, 
wooden storage tanks every other year. 
First, the old lining has heated and melted 
with a broad flame propane torch and 
pushed off with a leather scraper. Then the 
+ “fresh wax lining was brushed on and the 
“brush marks were flamed out with the 
~' propane torch. Four man crew, the burn out 
) /man ahead working alone, the two man 
coating crew coming to the fresh tank a 
day later, and an nroutside man who was as melting fresh wax, handing the pots in and 
monitoring everything from the aisle 
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When draining the yeast, discard the dead yeast cells 
at the bottom. They will be darker and will “Bloop” as 

they drain. Take a Test Tube yeast sample of the good 
yeast to check the health of the yeast and how many live cells they contain. It is taken 
back to the lab where the technicians will dilute the sample and use a special instrument 
to count the live cells versus the dead cells in the sample to determine the reusability of 
the yeast for the next batch of wort. 
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Closed Fermenters 


Inside the closed fermenter. As you 
can see it is much larger inside than 
the open fermenters. They had 6 of 
these, 3 on either side of the aisle. 
Closed fermenters used bottom 
fermenting yeast, and you can see a ‘ie 
combination of yeast and beer on the jag 
bottom of the tank. You cannot 
recover CO2 from an open fermenter, | 
but you can recover CO2 from a 
closed fermenter. We would use the me bh aus 2 
CO2 compressors in the engine room to piles! it aad then send it through filters anid 
washers to eliminate the smell and then store it for use in the bottle shop. They had 
hoses attached to the top of the closed fermenters into a “P” trap at floor level filled with 
water to keep air from getting into the closed fermenter also acting as a kind of safety 
valve, When the fermenting was really going, the pressure would blow the end of the 
hose out of the “P” trap. I would have to run inside of the room while holding my breath, 
stick the hose back into the “P” trap and run a water hose until the water seal could be 
reestablished. Notice the 4 cooling coils around the inside of the tank. They work just 
like the circular coils inside the open tubs. They stop the fermentation when the Lab says 
it is done. 


37 


The Stroh Lab 
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LIGHT 
LAGE TANK 


~ Rich Whisenhunt “The Whiz” A very 
intelligent and funny guy 


The glass lined steel tanks that made up the majority of Strohs storage tanks. There were 
over 400 tanks of this type in the Stockcellar, the large rectangular building along 
Gratiot Avenue. There are 2 aisles in the Stockcellar, so a north aisle and a south aisle 
both contain these two tanks, or four abreast running the entire distance of the 
Stockcellar. These were kept just above 32 degrees Fahrenheit, just enough to keep ice 
from forming on the floor. Every department had a different type of uniform. The 
Stockcellar employees had a red vest and blue denim jacket or light brown coat. The 
painters have all white uniforms. The painted ends of the storage tanks will start to flake 
and rust from the wet environment. The painters will scrape the tanks and apply a new 
coat of paint. There are so many tanks that by the time they finish it is time to start over 
again. They use a strong solvent or mineral spirits and their skin turned a pasty white. 
One young Italian painter that started with olive skin soon turned paler every year. 
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After each storage tank has been emptied, it is given a thorough cleaning. If you look 
closely, you can see a Stockcellar man with a white hardhat and a long brush washing 
down the inside of the tank. See the circular manhole wheel on the upper left. 


Beer is stored with some leftover yeast in the storage tank in a slow fermentation 
process called lagering. As the beer first comes from the fermenter, it is called “green” 
beer. The storage at a cold temperature will help it age to the flavors beer drinkers 


Lies ge q ies 
Pes al nae e 
Kwikset ta ates a 


When the beer is taken out of the storage tanks, it is run through centrifuges to separate 
the leftover yeast in the storage tanks from the beer heading to the filter press. These 
centrifuges have asbestos clutches, and if too much beer and yeast is run through them at 
once, the clutches will overload and burn out and asbestos dust will fill the air. 
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Stockcellar Foremen 


Stock Cellar Foremen, one of whom was sm 
very ticklish. In the upper left picture, , 
Glenn Hemphill, Don Terry and Willie 
Martin and unknown. In the upper right 
picture, Cheeb, unknown. and Scotty 
Tawse. In the far right picture, Glen 
Hemphill, unknown, unknown, and Glenn 
MacGeorge 


Cheeb was from Nigeria and spoke with a thick accent. The African Americans who 
worked under him did not like him because of his strong work ethic and expectation of 
adherence to the rules. Once in an argument in the Stockcellar, Tyrone said 


“What the Hell you talkin about man, I can’t understand a word you sayin.” 
Cheeb replied loudly “I SPEAK 7 LANGUAGES” 
“Well English ain’t one of em” was the reply 


Another time Deshanti was called into the Foreman's office because of frequent 
absences. | 
“We’re going to have to give you a week off” the 
Foreman said 

“Can you make it two?” was the reply from Deshanti 


One time Ike (who was a cool guy) came into the 
Stockcellar office and was talking to everyone in a really 


Ike 


low gravelly voice that was impossible to decipher. Willie said “I'll be right there” and 
left the office with Ike. The rest of us just looked at each other like ‘““What Happened?” 
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After the beer has finished aging, It is sent to the filter room to trap any solid material 
that escaped the centrifuge to pass thorough a series of cotton and asbestos filter material 
and then through a beer chiller before going to the Government Cellars before 
packaging. The filter material is cooked and cleaned in the vat in the upper left picture. 
In the upper right picture, the filter material is pressed into cakes. In the lower left 
picture, the cakes are packed into the filter press. In the lower right picture, the filters are 
assembled and beer can flow through them. Pressure gauges on either end measure the 
pressure drop through them. Then they can tell when the filters have to be changed. 


Tragedy struck here one day in the 1980’s when a young man was lifting these heavy 
cast iron filter plates by himself. It was normally a two man job. He had a heart 
condition (I do not know if it was diagnosed beforehand) and he had a massive heart 
attack and died. His wife had left him with 2 small children and she was not at the 
funeral. 
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After the beer left the filter presses they went through a beer chiller to get the beer to 
down to 32 degrees before going to the Government Cellars for taxes to be levied on the 
amount of beer flowing. One of my jobs was to make sure the chillers were working 
correctly. One time a Foreman stopped me and said this chiller is not acting properly 
because it said the beer was coming in at 32 degrees F and leaving at 35 degrees. I knew 
this was impossible because the barrel of the chiller was nicely frosted up and if you wet 
your finger and put it on the outlet, it would stick, which it did. These are removable 
insertion thermometers in threaded wells (visible in the above photograph on the vertical 
stainless steel pipes). These thermometers are notoriously inaccurate. I switched the 
thermometers and Voila!, the beer was coming in at 35 degrees F and leaving at 32. The 
Foreman was madder than a wet hen but there was nothing he could do about it. 


These are the Government Cellars where beer goes to be taxed before kegged, canned, 
or bottled 
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The Bottling, Canning, and Kegging Plant 


before he died. 
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Washing empty returnable bottles 
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Bottles being filled with beer and CO2 and capped before going through the pasteurizer 


My 
One of the worst jobs in the entire brewery was the bottle inspector job. The bottles go 
whizzing past and if you spot anything in the bottle, you reach out while keeping your 
eyes on the bottles, grab the bad one and throw it into a trash gondola while never 
averting you gaze. Positions are switched every 20 minutes to keep you from going nuts. 
An electric eye was later installed to replace the human inspection. A kicker would kick 
a bad bottle into the gondola. One time when I was going through the bottle shop, the 
electric eye malfunctioned and it was kicking every bottle into the gondola. Bottlers 
were scrambling to find empty gondolas while the call went out for the Electricians. 
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Cases of Strohs heading to the truck dock Hi-Lo putting the cases onto the truck 
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Close up of Beer Can Beer Canning Machines 


Cans wrapped and palletized 
and ready for shipping 


Filled cans heading into the Pasteurizer 


47 


Keg Room - Racking Room 


I will try and describe the Keg Cleaning and Refilling station and see if it makes sense. 
The aluminum kegs are 2 barrel or 15.5 gallons and about by 24 inches high and 16 
inches in diameter. They weigh 160 pounds when full, 30 pounds empty. The Kegs are 
placed horizontally, on a metal conveyor, perpendicular to the keg washing line with the 
al in the center of the body of the keg removed with an automatic-screw tool. 


Keg Bung 


Any leftover contents of the keg are drained. The keg line consists of a series of scissor 
lifts that pick up the keg and move it from station to station in an arcing movement, up 
and over. The keg is turned so that the bung hole is facing downward. At the first station 
hot soapy water is sprayed inside the keg by a water nozzle automatically inserted inside 
the keg. Then the scissor lift picks up the keg and moves it horizontally to the next 
station where a caustic solution is sprayed inside the keg by a nozzle automatically 
inserted into the bottom of the keg. This sanitizes the keg. Then the scissors lift picks up 
the keg and moves it horizontally in an arc up and over to the next station where fresh 
cold water rinses out all the caustic solution. 
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Bung Removal Keg Filling “Rack” 
The keg is drained, and the bung hole turned upright so that a “racking” or beer filler can 
fill the keg with beer. The “rack” or beer filler is then moved out of the way, and a bung 
is placed into the hole and a heavy wooden or leather hammer is used to manually drive 
the bung home by hand. 
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A Racking Department Foreman was killed when a keg went sideways and was jammed 
in the scissors mechanism. The Foreman followed the electrical lockout/tagout 
procedures and went into the mechanism to free the keg. Unfortunately the scissors 
mechanism was hydraulically operated and the residual pressure crushed him to death 
pats it cycled as he freed the e 
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Keg Storage Other side of Keg Storage 
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Transporting the beer through the years 
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To misquote Stanley Baldwin “The Beer will always get through” 
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Signature Beer and the Consortium 


Signature Beer was the best product Strohs ever produced. It was a super premium beer 
that was smooth as silk. It was developed by Morten Milgaard who was hired by Peter 
Stroh of the Stroh Brewery, Detroit, in 1973. He worked as Peter’s right-hand man until 
the Brewery was acquired by the Miller Brewing Company in 1999, at which point 
Morten retired. He was instrumental in developing Strohs Signature Beer. 


Milgaard wrote Sensory Evaluation Techniques, a book about the sense of taste. It is 
now in its 4th Edition. He developed a “Flavor Wheel” to describe different taste 
sensations, It took 135 different tries before they were satisfied that they had the best 
Super Premium Beer. 
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They had all kinds of problems in the bottle shop getting the point of the top gold foil to 
line up properly with the Signature label underneath. 


From Joe Thorner: The hopping for Signature was mainly the Czech Saaz 
hop variety for bitterness and the Styrian hop variety for aroma. Peter Stroh 
gifted the formula to Dr. Antolin Sierra at Cerveceria Cuauhtémoc 
Moctezuma Brewing Company now owned by Heiniken. You can still taste 
some of the flavor in the Bohemia brand that it was originally used in but 
appears to have been dialed back a bit. 


From Joseph Hertrich, Former Brewmaster and Vice President of Brewing 
for Stroh 

Styrian hops, specifically low alpha Savinja Valley Styrians from Slovenia. 
Even as management changes reduced Morten's role to largely an emeritus position, he 
always remained a trusted advisor close to Peter on all matters scientific, beer or 
otherwise. Lots of times I was told by Peter, to see what Morten thought about an issue. 


The Private Brewers Consortium 


Our private Brewers Consortium was a vision of Peter's. He believed that independent, 
non competing brewers across the world have common interests and should share 
business and technical data. So the breweries in the Consortitum were organized to share 
data and to take turns meeting annually in different parts of the world. Through the year 
we would exchange benchmarking surveys, and then at the annual meetings each 
brewery would present technical presentations on our current research. Data for each 
other in the group that we would not present in a public forum. Morten was the head of 
our delegation. Emphasis was on independent and non competing and of course this 
became more difficult as brewery consolidation and buyouts took place. At the time, 
through the 1990s, members included Cuauhtémoc in Mexico, Polar in Venezuela, 
Molson, Kirin, South African Breweries, Scottish and Newcastle, Interbrew in Belgium, 
Cruz de Campo in Spain. Peter aggressively supported the concept and sent the Stroh 
technical group all over the world to network and to see as many different viewpoints as 
possible, obviously at a significant cost. When you look at that list of members you 
realize that after brewery consolidations and buyouts, an organization of independent 
and non completing breweries is no longer possible. 
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Hiring in to Strohs 


I was working as a Boiler Operator and Refrigeration Operator at Northland Shopping 
Center in Southfield when I picked up the Sunday Newspaper and saw the ad for a 
Refrigeration Operator at Strohs. I had just received my 3" class Stationary Engineers 
License. I am going to describe the license system in Detroit as it will relate to some 
future things that occurred at Strohs. 


The Boiler License from least qualified to most qualified goes: 

Low Pressure Boiler Operator 

High Pressure Boiler Operator 

3" Class Steam Engineer 

2™ Class Steam Engineer 

Ist Class Steam Engineer. Once you make it to 1 Class Steam Engineer, you get a 8 and 
1/2” by 11” License with a steam engine printed on it and a fancy border to display in 
the Engine Room. 


The Refrigeration License from least qualified to most qualified goes: 
3" Class Refrigeration Operator 

2™ Cass Refrigeration Operator 

1“ Class Refrigeration 


There are a set of rigorous exams that become increasingly difficult as you climb the 
ladder, both written and oral. 


Anyway, I sent them my resume and they responded. I went down to the personnel 
office and was interviewed. Later I was called back to be interviewed by the Chief and I 
was offered the job. Over 100 people applied for the job, including men with 
Mechanical Engineers Degrees and people with 1* and 1* licenses. The reason I got the 
job was that I had the minimum license they were looking for, a 3" Steam and a First 
Refrigeration. Strohs paid by the license level, not the job title, so they did not want to 
pay the top wage for an entry position. The other reason I was hired was that I had 
worked part-time at Midwest Ice, making block ice in cans for ice sculptures, and 
bagged ice for sale at party stores, and they used ammonia as a refrigerant. That was the 
kicker that got me in because they wanted to make sure you were not afraid of ammonia. 


The other thing that qualified me was when I was asked if I knew anyone who worked at 
Strohs. I did not know this was a trick question so I answered honestly and said no I did 
not. I later learned that Peter Stroh had entered into an agreement with then mayor 
Coleman Young, that no friend or relative could be hired. This was a total change from 
when if you weren’t related to somebody, you didn’t get in. Lots of fathers and sons 
worked at Strohs. 
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Then it came time for the physical. Strohs used to hire people to hand 
stack the cases of beer on a pallet in the packaging shop. One guy 
claimed he hurt his back and went out on disability. This peeved off 
Uncle John Stroh beyond all reason. John bought automatic stacking 
and palletizing machines just to get rid of the hand stackers. 


He insisted that all new hires be given back x-rays from every angle. I felt like my spine 
was going to turn into a wet noodle. 


I was then given uniforms and an employee handbook that stated “No alcoholic 
beverages except beer shall be drank on these premises.” So what did a lot of the 
alcoholics do with unlimited access to beer? They brought in hard liquor. There weren’t 
a lot of really noticeable alcoholics at Strohs but they were Hard Core. They would 
normally go on the Afternoon or Midnight shifts to be less noticeable. Schultzie got the 
shakes so bad you would not believe it. You cannot physically replicate the actions of an 
alky when he is going through these spasms. Sometimes they have to tie a hankerchief 
around their wrist and put it over the back of their neck and pull with the other hand so 
they can hold a glass of hard liquor to their lips without spilling it until they can calm 
themselves down. 


Strohs won a lawsuit in the Michigan Supreme Court from a former worker that claimed 
that the free beer led to his alcoholism. 


Plaintiff Casimer Gacioch began working for Stroh Brewery on February 24, 1947. At 
this time, Mr. Gacioch was predisposed to alcoholism, however, he had not become an 
uncontrolled alcoholic. Beer was provided free and was available to all employees on 
the job at "designated relief areas" at the Stroh Brewery plant. The beer was made 
available through a collectively bargained contract provision negotiated by the union. 
Employees could drink the beer during their breaks and lunch periods. There was no 
limit on how much beer an employee could drink during these breaks. Mr. Gacioch 
testified that at the time he was hired he drank three to four bottles of beer on the 
weekends. He did not drink alcohol during the week. Over the years of his employment 
at Stroh Brewery, Gacioch drank free beer during his breaks and at lunch until his 
consumption increased to nine to twelve bottles a day. Gacioch was not required to drink 
the beer. He was not, for example, a taster. Gacioch worked in production. He was 
responsible for running a machine, feeding cases of beer to a "soaker" at a set speed. 
Stroh Brewery became aware of Gacioch's drinking problem, and in 1973 plaintiff 
entered a written agreement with the company and the union which stated that he was no 
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longer allowed to drink on the job. Gacioch breached the agreement and signed a second 
agreement some seven months later. Notwithstanding the written agreement, he 
continued to drink on the job and gradually became unable to perform his work. Gacioch 
was fired on August 30, 1974, because he was intoxicated on the job. Dr. Smith, one of 
plaintiff's experts, testified that at the time Mr. Gacioch was terminated he was drinking 
more off than on the job. 


On August 18, 1977, he filed a petition for hearing which alleged that he was disabled 
because of alcoholism. Deposition testimony of three experts was received into 
evidence. Dr. Smith testified that the availability of alcoholic beverages at work were 
not causative in Mr. Gacioch's disease but did shape its course." Dr. Tanay testified that 
the free availability of alcohol during working hours was a significant contributing 
factor to the development of Mr. Gacioch's alcoholism. Notwithstanding this testimony, 
the hearing referee found that "although free alcoholic beverages were provided by the 
defendant as a fringe benefit pursuant to a union contract, the plaintiff abused this 
privilege on his own volition and said abuse was not condoned or tolerated by the 
employer." The hearing referee denied benefits, concluding that "the plaintiff's illness 
(chronic alcoholism) was not caused, aggravated or accelerated by conditions 
characteristic and peculiar to the business of the defendant-employer." 


The standard joke they told when you hired into Strohs was about the guy who drowned 
in the beer vat. Old John Stroh had to go to the widow’s house to relay the bad news. 


“Did he suffer much?” asked the grieving widow between sobs and tears. 


“T don’t think so,” said John “He got out three times to take a piss!” 


My break-in was done with Alex Mezdrea, an immigrant from Romania. One time Vince 
Rosati (who was at Pearl Harbor during the attack), Bill Rourk, and Dave Tugman were 
sitting around talking about World War 2 and they asked Alex what he did during the 
war. He said he served on a sub tender. When they asked him the name of the ship, he 
said it was in the German Navy. He said when the Nazis took over Romania, all the 
young men were forced to serve in their military. “I thought we sunk all you bastards.” 
was Bill Rourk’s joking reply. 
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I was given a list of equipment that = 
was to be my responsibility and had to == \ 
fill out break- in sheets that I had 
successfully completed all 
assignments. I was supposed to be on 
the day shift but at the last minute, 
Rocky McPherson bumped me onto 
the afternoon shift. At first I was 
perturbed, but later came to realize 
how lucky I was. I got afternoon shift 
premium and did not have to put up 

with the insanity on the day shift. Rocky Mcpherson 

Dave Tugman told me “If the dayshift is open, you don’t want that job. The other guys 
aren’t stupid.” 


Notice that time clock in the photo. We had a key and could set the clock so we set it 
three minutes ahead so we could leave early and beat the rush on the bridge over I-375 
to the parking lot. If you came in one minute late, they would dock your pay 15 minutes. 
Lets say you were due it at 4:00 pm. If you were late, you would punch your time card 
with a piece of paper over the minutes so that the 4 would show up but the minutes were 
blank because they printed on the slip of paper you put between the printer and the 
timecard. Then you would reinsert the timecard at 5:00 pm with the slip of paper 
covering the 5 and the :00 would print so now it looked as if you had punched in at 4:00 
pm. 


If your car would not start, you had to take someone to the hospital, the freeway was 
closed, Strohs would not pay you for that day. If you called in and said you were sick, 
you would be paid for that day. I only called in sick thereafter. 


The Union had negotiated some sweet incentives in the contract. If you worked 
Thanksgiving you got 3 times your normal pay. If you worked Christmas you got 4 
times your normal pay. If you worked Easter, you just got your normal pay. I guess 
raising yourself from the dead did not mean much to Strohs. If you worked on Sunday, 
you got time and a half for every hour. If you worked 7 days in a row, you got double 
time on the 7" day. Your average workweek was 42 hours, so every week you got some 
overtime. 
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Because Strohs had so many different unions, and each contract was different, the 
payroll staff could never get your paycheck right. You were always getting shorted. It 
was a running battle that would stretch for weeks because before one paycheck was 
cleared up, they would screw up your next paycheck. One week I got a paycheck that 
was $3,000 over what I should have been paid. I just held on to it. I got a call a week 
later from a payroll woman who was hopping mad. 


“Did you notice that you were paid too much? 

“Veah”’ 

“Did you cash that check?” 

“No” 

“We want it back” 

I said “You give me a check for the right amount and I will hand you your check back” 


I went to the payroll office where we had a Mexican Standoff for a few seconds because 
I wanted to see the amount on my paycheck and she wanted the one I held in my hand 
and there was a simultaneous grabbing of the check out of each others hand. 


I was paid $12.00 an hour in 1979. With my 1“ and 1“ License, I was paid $20 an hour 
in 1985. 


It wasn’t that Strohs decided to be super generous. In the early 1970’s Strohs paid about 
the same as a Detroit School Board job where you watched a tea kettle boil and basically 
retired. An applicant would look at the amount of equipment and the amount of duties at 
Strohs and say “Nope. Not worth it.” They would then turn around and walk out. Bob 
Bregi, the Mechanical Engineer in overall charge had to go to the Union Steward and 
ask ““What do we have to do to keep Engineers here?” The Steward answered “Raise the 
Pay.” 


So Strohs went to the Union Honchos and asked if they could raise our pay. Of course 
the Union said yes. So they did. They raised the Hourly wage by $2.00 and hour. Our 
contract benefited from then on because the Teamsters were the biggest Union at Strohs. 
They set the amount of the raise. Lets say they got 3% a year. Because we were now 
making a higher wage, our 3% translated into more actual dollars than the Teamsters 
got. The Teamsters were making $14.50 an hour when they shut the brewery. 


Everybody at Strohs got tagged with a nickname. Because my first name is Stanley I 
was called Stoshu, the Polish equivalent of Stanley. Then came the barrage of Polish 


jokes that did not phase me since I wasn’t Polish. 
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Bob Love was the most qualified Engineer at Strohs. He lost the Chief job because the 
Chief was better at office politics and Strohs loved compliance over competence. Bob 
Love was also passed over for Assistant Chief because he was told he did not have the 
skillset needed for the job. Bob Love had a First Steam and a First Refrigeration License. 
The Assistant Chief they hired would not post his license and the Union Steward John 
Klank insisted because it was company policy. When the Assistant Chief posted his 
License. It was only a High Pressure Boilers License and a First Class Refrigeration 
License. He had lied when asked what level of license he possessed. Strohs was too 
embarrassed to admit they were that stupid so they let him stay. 


The Chief was not respected. That is why you should never take a supervisors job at the 
same place that you were a lowly worker. People will remember how you were and talk 
about you mercilessly behind your back. The Chief would never hire anyone who 
worked for the Detroit School Board. He thought they were too lazy. He had the 
background to know. 


When I worked at Strohs I was obsessed with getting higher licenses because you 
immediately got a pay raise. That’s all I was interested in. I finally got my First Class 
Stationary Engineers License. I then helped Rocky McPherson and Tim Rourk get their 
1“ Class Licenses. I started moving up in position and took a Shift Engineers job that 
became available, 
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Refrigerating the Brewery 
The Stroh | ™y We 
Brewery had am = | 
one of the ee Ect 
largest 
ammonia 
plants in 
Michigan in 
the 1980’s. It 
had 3600 tons 
of mechanical , 
refrigeration. 


The 3 
Carbondale 
ammonia 
compressors 
using uni-flow “ 

steam engines ae os 

in a horizontal double acting configuration. The steam engine governor, which controls 
the speed is the hatbox looking device on the upper right. Steam from the Detroit Edison 
Beacon Street plant supplied Strohs and most of the downtown Detroit office buildings 
with central steam. The connecting rods and crankshaft are under the removable arch 
shaped covers. Oil lines run from mechanical oilers (one is just barely visible in the 
foreground) to keep all bearings and Babbitt surfaces lubricated. 


In order to start the machine, you had to bypass the compressor, suction to discharge, so 
that the gas in the compressor just looped back and forth, creating no load on the steam 
engine. The engine was warmed up and drained of any condensate. The vacuum was 
started (in a condenser upstairs) and by opening the main steam valve slowly and using a 
rod in your hand to manually control an inlet poppet valve, the engine will slowly start 
to crank over. Because of the design, one piston will be in the middle while the other 
will be at the end of its stroke. It takes some practice but eventually you get the hang of 
it. There are holes in the flywheel to manually jack it over, but it should not be 
necessary. After the engine is running you loosen the packing on the discharge valve 
stem and then open the discharge valve, and then tighten the packing. Then loosen the 
packing on the suction valve stem, slowly open the suction valve, and then tighten the 
packing on the suction valve stem. You are now compressing ammonia gas and sending 
it to the condensers in the Stockcellar. You can barely see Paul Chebetar standing at the 
desk. 
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Ammonia End of the Carbondale Compressor 


Supposedly, Julius Stroh bought these three steam engine driven compressors from an 
illegal booze making operation after Prohibition ended. 


At Strohs there were two main suction pressures, the 32 pound line, and the 40 pound 
line. This corresponds to an ammonia temperature of 19 degrees Fahrenheit for the 32 
pound line, and 26 degrees Fahrenheit for 40 pound line. In actuality, the 32 pound line 
kept the Stockcellar storage tanks at 33 to 34 degrees F and the Fermenting room with 
its gravity coils at 48 degrees F. They do this by the use of “Back Pressure Valves” on 
the suction lines coming back to the engine room. By maintaining a constant back 
pressure, you can maintain a constant temperature. 


You can notice at the top of each compressor there are two suction lines each coming to 
the compressor, so it was very flexible to handle the pressures depending on the load. 


The red “closed” tags on the discharge lines show the operator at a glance the position of 
the valves. 


You can see better in this photo, the holes in the flywheel and the jacking mechanism to 
turn the machine. You need a long lever bar (not shown) in order to accomplish this. 
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The Author, Tim Rourk and his dad Bill Rourk. When this picture was taken, Tim was 


the Cellar Engineer, I was the Engine Room Operator, and Bill Rourk was the Shift 
Supervisor. The refrigerator in the background was always stocked with beer. 


The engine room was noisy. 


Four 500 horsepower 4 cylinder Frick Vertical Single Acting Compressors 
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The screw compressors were screaming demons and the Centac Air Compressor had the 
wail of the Banshee. 


The entire Stockcellar was refrigerated for the most part. The Stockcellar with the rows 
and rows of storage tanks were kept close to freezing by Blowers at the end of each row 
of tanks, Niagara coolers or gravity coils. The Fermenting rooms were kept at 48 
degrees by gravity coils. Beer Coolers in the basement were used to chill the fermented 
wort down to storage temperatures before being pumped to a storage tank. 


The wort cooler previously seen in the brewhouse was a large load on the system when 
it was activated. 


An alarm went off in the Engine Room that the load was coming and the Engine Room 
Operator was supposed to throw 4 switches that would load up the Frick Compressors 
and handle the load. Unfortunately, when I was the Cellar Engineer, the Engine Room 
Operator would not throw those switches. His failure to throw those switches meant that 
the beer coolers would go into a frenzy as the pressure surged back and forth, causing 
liquid ammonia to gush back to the suction trap, raising the level and setting off a high 
ammonia alarm. Then I would get the call to find out where it was coming from. I would 
have to run to the Stockcellar and throttle chain valves on the beer coolers to get them to 
settle down. Only when I became an Engine Room Operator did I discover that and 
turning those switches at the appropriate time was all it took. 
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Uncle John Stroh would come into the Engine Room on his rounds and he was only 
interested in one thing. He wanted the 40 pound suction line chart to be a smooth line. 
He wanted the fermenters to remain at a constant temperature without any ups and 
downs. Because the chart was changed at midnight, and we were on the afternoon shift, 
John never got to see how bad the chart looked some days. 


Sometimes if the day shift was having problems and they knew Uncle John was coming, 
they would get a new chart after they settled the pressures down and turn it around on 
the round chart spindle so it would look like everything was running perfectly. 


The Chart Board and the Gauge Board In the Engine Room 
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When I was the afternoon Cellar Engineer, I had the pleasure of working with two 
outstanding Engineers, Dave Tugman, and Bob Love. Dave was the Engine Room 
Operator and Bob was the Shift Engineer. 


Dave Tugman was an Ex-Navy man from WWII and Bob was an Engineer on the Great 
Lakes Freighters, an essential job during World War 2. Just in case you are interested, 
the Great Lakes freighters are unique in that they are built on the Great Lakes and spend 
their entire life on the Great Lakes because of their immense size at 1000 feet long and 
they cannot get out to the ocean. 


Dave worked at Goebels before Strohs bought it and came to work for Strohs afterward. 
A lot of the older employees came from Pfeiffer and Altes also. 


Dave had these sayings that I never understood as a young man “I used to have to put it 
under the fence rail to keep from spraying me in the face and now I have to put it over 
the fence rail to keep my shoes from getting wet’, and “You can’t put a marshmallow in 
a piggy bank;” 


Bob Love was the most competent and knowledgeable Engineer I ever met. He had a 
kind demeanor and was patient with me. One time, I went to him and said that the oil 
level of the sump of the steam engine was rising. He said “Well, either condensate is 

leaking into the sump, or you just struck oil!” 


Other places that had refrigeration was the filter room with their beer chillers as the beer 
was filtered and sent to the Government Cellar, and The Racking Room or keg storage, 
where the entire room was cooled with an air handling unit and fan. 


I had a list of cooling units assigned to me. I was given the previous Cellar Engineers 
units as he had moved up to Engine Room Operator when I was hired. One of the jobs 
was to clean the wire mesh filters before the low side float level control mechanism. 
When I opened the filter it was almost completely filled with a fine gray dust. All my 
filters were the same. The piping in the Stockcellar was galvanized pipe. Strohs bought 
galvanized steel pipe because of the wet conditions throughout, due to the constant 
washing of the empty storage tanks. The pipes were galvanized on the inside and 
outside and ammonia will attack the galvanize on the inside and cause it to flake off. It 
was obvious that the previous Cellar Engineer had never cleaned or maintained any of 
the units assigned to him. Once I had cleaned them all, they never clogged up again. 
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My instructions were to check the units every 6 months and replace the pin and seat 
mechanism if needed. I checked and reassembled the unit with the old parts one time 
and that unit immediately started flooding back. I learned that the pin and seat wear a 
circular groove and moving it just slightly will get it out of its seating location as the pin 
just goes straight up and down. Putting it back just slightly off will cause it to flood 
ammonia back to the engine room. After that I just replaced it with a new pin and seat 
and I never had another problem with any of my units. 


I then got called into the office. I was told that I was costing the Brewery too much 
money because I was replacing them. I tried explaining my reasons, but it was to no 
avail. 


The procedure to replace the pin and ; ort 
seat is straightforward. There are 4 5 — 
valves top, bottom, east,and west. Then " ix ae 


the pumpout compressor in the engine 
room has the valves opened to the ae | a, 
particular area you are working, and the reo Fuk wa tou 
pumpout compressor discharges to the “ 
atmosphere. I would open the drain valve on the float and a vacuum should be placed on 
the float housing and no ammonia should come out at you. I would loosen the threads of 
the 4 bolts of the cover just enough that I could pry the cover a little. If | had screwed up 
I would hear and smell ammonia and I could tighten the bolts and figure out what I had 
done wrong. When done correctly, you would hear air sucking in and the cover would 
suck back down to its seat. I never had a problem. 


One night we had a bad ammonia leak from a float housing. Ammonia gas flooded the 
Stockcellar and it was time for everyone to abandon ship that was in the Stockcellar due 
to the pungent odor. 


This was a major leak, 


Because the leak was so heavy, the Cellar Engineer had to 
put on the rubber suit and an antiquated breathing apparatus 
that barely provided enough oxygen when you are calm, 
much less excited. 


The oxygen is supplied by a cannister that creates oxygen 
chemically. The rubber bladders on either side act like lungs 
and inflate and deflate as you breathe. 
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Ammonia is so vicious that it attacks any moist area of your body, especially your 
underarms and crotch. We had Scott air Packs like the firemen use, but they are no use in 
a leak as bad as this. I came in 12 hours later and the smell was still very strong. There 
were no outside windows and no exhaust ventilation systems in the Stockcellar. 


There were almost no screwed joints in any of the ammonia piping at Strohs. Ammonia 
being such a light gas, screwed joints are always a source of leaks. All piping joints were 
seal welded and tongue and groove fittings were bolted 
together. I toured most of the ammonia plants in Detroit, 
and none of them had the attention to detail that Strohs did. 
Strohs used Wolf-Linde ammonia valves that were the best 
available. They had thick walls and a packing gland that 
took 5 rings of packing. Cheaper valves only had a 3 ring 
packing valve and sometimes the casting of the valve body 
was so porous that ammonia would leak tight through the 
body of the valve 


The valve stems would rust if they were not maintained and 
the stem would have to be replaced. A thick coating of a ; | 

mixture of microfyne graphite powder and oil was used to lubricate the valve stem, the 
threads, and each ring of packing. If the valve stem end was made of lead, it was 
replaced with one made from Teflon. As long as you loosened the packing nut, opened or 
closed the valve, and then tightened the packing nut, the valves would give you years of 
trouble-free service. 


Tube Shell 
Outlet Inlet 


The Condensers were shell and tube style 
condensers, and they were getting old. Strohs 
was retubing one of the old condensers and 
had outside contractors doing the job. In the 
picture, you can see the cooling water is 
coming in at the bottom right, running through a tube sheet full of tubes, and the warm 
water leaves out the top left. Ammonia gas comes in the shell at the top left and leaves 
as hot ammonia liquid at the bottom right. After years of wear and tear, and mechanical 
cleaning with brushes, and inadequate water treatment, the tubes rust and need 
replacement. After isolating, a hole was cut into the shell and the old tubes were 
removed. What was interesting was while the inside of the tubes were rusty and 
corroded, the outside of the tubes were pristine, you could even read the printed 
markings on the pipe from the factory. 
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After the tubes were replaced and rerolled, and the shell re- . ia 
welded, I was sent to open the ammonia valve to test for leaks. 

I said to the guy that had rolled the tubes, “you know, ammonia gy” 
is so light it is hard to seal.” To which he replied “You wise ass * 
punk! I’ve rolled tubes in boilers that were 1250 psi, Don’t tell ,*_ . 8% 
me my job.” I shrugged my shoulders and slightly cracked r 
open the valve, and ammonia shot past the tube ends like they © 
weren’t even there and the whole contractor crew scattered. He had to wear a gas mask 
and start re-rolling the tubes. When he rolled one, the 6 others around it would leak. He 
kept going around and around that tube sheet until he finally got them all. 


After I got the hang of the job, it was smooth sailing and I never had any problems. I 
was amazed at how well the hourly workers got along with each other. Everybody 
seemed happy and there were no conflicts between the workers that I ever observed. 


Strohs tried to do things for the workers but they were not always successful. I heard 

that they rented Olympia Stadium one time for an employee picnic but the employees 
were stealing sacks full of the hot dogs and hamburgers that Strohs had provided and 

made such a huge mess that Strohs never tried that again. 


Another time Strohs gave every employee a 2 gallon of Neapolitan, and a 4 gallon of 

Pumpkin ice cream as they left work for the Thanksgiving break. The employees started 
throwing the pumpkin ice cream off the bridge and onto the I-375 expressway. That was 
the last time Strohs did anything like that. 


Bridge to the employee parking lot 
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Strohs Anecdotes or “Beer is the cause and the solution to all life’s problems” 
Homer Simpson 


When I first started at Strohs and was walking the Stockcellar I met an old employee 
named Lippy Lippmeier. He said 

“Kid, do you want to get along here?” 

“Sure” I replied. 

“Then walk slow and act stupid.” 


Later I saw Lippy with some silicone grease and some diaphragm valve rebuild kits. The 
valve handles are known as cocks. 

“What are you doing” I asked Lippy 

“Greasing cocks and changing diaphragms” came the reply 


I was introduced to Bob Fluellen, an Electrician. I stuck out my hand to shake his and 
instead he said, 

“T was in the big one (pause for emphasis) W W 2.” 

Then he drew back, holding his hands as if he were holding an M1 Garand with a 
bayonet on the end. 

“You stick ‘em in the gut!” as he thrust forward 

“And then you give it a twist” as he turned he hands sideways while shaking his 
imaginary rifle and then pulling back as if nothing had happened. 


Andre in the brewhouse was a young black guy who Tony asked to come to a party for 
brewhouse co-workers he was having and bring his wife. 

“T would love to come” said Andre “but just so you know, I’ve got a white wife.” 
“That’s OK” said Tony shaking his head slowly knowingly, “I got one too.” 
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When Dave Tugman ran into a college graduate he would always say about him, “He 
was educated beyond his intelligence.” 


TyRone walked up to me one day and said “Stoshu, I’m fixin’ to by me one of them 
French Luxury cars” 

“Really, what kind” 

“A Pig-got” 

“ A Pig-got?” I asked 

“Yeah” 

“Spell it’, I asked, “I’ve never heard of it” 

“PEUGEOT” 

“OK, now I got it” 


One time Uncle John Stroh went to a Brewers convention where every one was glad 
handing each other and having a great time when one of the smaller brewery owners 
came up and said “that guy Jack in your lab is a great guy.” 

“Yes?” asked John quizzically 

“Oh Yes, we send him our samples because we can’t afford our own technician and he 
does a great job” 

John could not get back to Detroit fast enough to get to the lab and fire Jack. 


Bob Love’s first wife had died and he remarried 7 years ago. Dave Tugman had married 
7 years ago to the widow of his best friend. I guess she made life a living hell for him. I 
also was married 7 years ago. 

“Something must have been going around that year.” I said 

“Tt sure wasn’t brains.” Dave said 


There was a young woman in the Bottle Shop of whom it was said her goal was to have 
sex with every man at Strohs. As she was working on her project, she latched onto an 
Electrical Supervisor who rewarded her by making her an Electrician Apprentice. She 
was featured in the Electrical Union Newsletter and someone wrote underneath her 
picture that was posted on the wall, "She's blowing fuses now!" 


Peterson was a Stroh Mechanical Engineer and everything he built was at least twice as 
strong as it had to be. There was an electrical transformer on the side of the building 
and Peterson built an enclosure for it out of I-beams. A truck came barreling down the 
alley with his trailer raised too high and KaBAAM! The whole engine room, ice cream 
shop, and Machinists area shook like an earthquake. We went outside and the top of the 
trailer was peeled back about 4 feet and the front wheels of the truck were slightly off 
the ground. The electrical transformer was fine. 
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Fat Frank was fat. They had scales at Strohs that went to 450 pounds and he would bury 
the needle on it. When he fell, it would take 5 guys to pick him back up again. Nobody 
would park anywhere near him in the parking lot because he would scrape the doors of 
any car next to him trying to get into his car. He had to have a special steering wheel and 
pedals just to drive his car. He would sit in the cafeteria when the sandwiches in the 
vending were being changed and get all the outdated ones for free. Then he would eat all 
the sandwiches and finish it off with a diet pop. 


Fat Frank was in the bottle shop and had done something to raise the ire of Charlie 
Busslip. Busslip had a fiery temper and he would spit and get beet red in the face and 
cuss and stamp his feet and poke his finger into Fat Franks chest. This would keep 
building to a crescendo until Charlie would take off his hard hat and throw it on the 
ground as hard as he could and it would go skating across the floor, This went on for 
about five minutes until Charlie had to pause for a breath and Fat Frank said calmly 
“Did I tell you my sister got a new car?” 


Charley Busslip was dumbfounded. All he could do was stutter and slobber as he turned 
away and slowly retreated. 


Sacred Heart Rehabilitation Center was just outside the parking lot gates. It was run by 
an ex-alcoholic priest to try and get people off booze. The aroma of brewing hops and 
grains were in the air everywhere. One day I was driving into the parking lot and a taxi 
stopped in front of the Rehabilitation Center and the driver opened the rear door and the 
passenger fell out as if he were dead. I’m talking sack of potatoes dead. 

Whoomp! A couple of guys came out of the Center and dragged him inside. 


A lot of employees had bought Oldsmobile diesels in the late 1970s to the early 1980s 
because they were full size cars that could get 25.6 mpg. Until it got cold one January 
with below zero temperatures. Every single diesel car in the lot would not start. 


Uncle John Stroh was asked one time by a reporter why he drove and old car (reportedly 
a Corvair). “I make beer, not cars”, came the reply, 


On Sunday, all outside calls came to the Engine Room. When the person who called was 


asked what department the person she was looking for worked in, the answer was always 
the same “Oh, he’s the Brewmaster!” You have to be schooled in Germany to be one, 
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Baby Huey was an Oiler and Wiper who was big and 
dumpy looking, and not incredibly bright, hence the 
name. One time he came back from a Florida vacation 
he took with his buddy and was showing off some 
pictures of girls in bikinis far, far away. “Oh that's Jill 
and Samantha. We had a great time with them’. The 
hoots of derision soon scuttled the picture tour. 


Dave Tugman told the story of a Railroad Engineer, 
who would drop off grain at Goebels Brewery across 
the street when he worked there. Goebels had a railroad 
siding, Strohs did not. The Railroad Engineer was drinking Guinness, a beer brewed 
under contract, and Dave said it was really strong stuff. When the Railroad Engineer 
tried to leave, he could not lift his leg high enough to climb the steps to get back into the 
cab. He had to be boosted back up the steps into the locomotive. Good thing there’s no 
steering wheel on those things. 


Indian Joe was a stone alcoholic who worked at Strohs. Indian Joe was at the bar across 
the street from Strohs on Gratiot when some guys from the Strohs softball team came in. 
It was 45 minutes until Joe was due to clock in. Joe called his boss and said he was 
going to be late for work today. 


One day I was starting my rounds and about to start walking up the stairwell by the Lab 
to the top. There was a sign on the handrails that said fresh paint. It was a dark green 
paint. Two gentlemen came out of the lab on a floor above me. One had on a lime green 
suit with a yellow shirt and a yellow fedora. The other man had on a pinkish-orange suit 
with matching vest and orange fedora. They came out and grabbed the handrails and 
started cussing and caterwauling like you’ve never heard before. A rainbow of words. 
Something about Mothers. 


There was a story of a Stockcellar employee who decided to take a shortcut through the 
open fermenting room. When the open fermenters are really going, the CO2 gas in the 
room is really thick. You cannot see it but you start panting because you can’t get 
enough oxygen. The carbon dioxide lays close to the floor. The Stockcellar employee 
thought he was having a heart attack and laid down. A fermenter employee had to yell at 
him to get up and get out of there. The Stockcellar employee was fine. 
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I was talking with a black guy from the brewhouse and he claimed that he had spayed 
toes. What he meant was that he had splayed toes, but he insisted on calling them spayed 
toes. His doctor recommended surgery so he was going to take the entire summer off for 
recovery. Then he said “I am going to wait until next summer to have the other foot 
done.” And so he did. 


Charlie Stroh was a son of Eric Stroh. He worked one summer in the brewhouse and all 
the brewers he worked with thought he was a great guy. They would have water fights 
with the washdown hoses across the atrium and on different floors across the atrium. 
Because of who he was, the supervisors had nothing to say to any of the participants. 
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You could stop any employee at Strohs and say “Tell me an electrician story.” and they 
would tell you one. I’ll give you a few. 


When a light was out in the Stockcellar, I would call the electrical department and say 
“T’ve got a 150 watt incandescent bulb with a medium base out in 4A in the Stockcellar. 
Around 3 hours later two electricians would show up and look at the dead bulb, no new 
bulb in hand. “That’s a 150 watt incandescent with a medium base,” one would say. The 
other said “Well, we will have to go back to the shop. Besides that, it’s time out for 
beer.” About 2 hour before quitting time, they would show back up with the bulb and 
change it. Their job was done for the day. 


The electricians were a strange bunch. Jim was their boss and Jim was the nicest guy 
you would ever want to meet. They would talk about Jim like he was a dog. One night 
one of the electricians stood on his desk and peed all over it when Jim was not there. Yet 
every time they ran into a problem they could not solve, they would ask Jim to come to 
the area and figure it out for them. 


Another time I had a problem with a fan in the Stockcellar running slow so I called the 
electrical department. They sent King. Now everyone was afraid of King because he had 
a strange personality, but I got along with him fine. Every time an electrician came out 
on a problem they would always ask the same thing. “You got a schematic for that?” 
Like I would have every schematic for every piece of equipment since 1850 in my back 
pocket. After that, King asked if I knew which breaker fed the unit. The markings in the 
panel were totally illegible. I said no. King took a piece of #12 insulated wire bent into a 
U shape, grabbed onto it with pliers, and stuck the two bare ends into an outlet under the 
unit. The breaker immediately popped from the short circuit, and King was able to 
change the fan. I asked King “Now that we know which breaker it is, shouldn’t we mark 
the panel for the next guy?” 

“Screw Em.” came the reply 


It was the middle of one of the coldest winters on record in Michigan. An electrician was 
wiring his house and decided to steal the wire from Strohs. He wrapped his torso with 
wire, put his coat on over it and walked past the guard shack. By the time he walked 
over the bridge and got to his car, the wire had shrunk and he could not breathe, like 
being caught in the coils of a boa constrictor. His electrician buddies had to lay him out 
on the parking lot and unroll him, spinning him over and over. 
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One of the machinists was part owner of the Schvitz, a Jewish bathhouse on Oakland 
north of Strohs. A nondescript two story gray brick building with absolutely no signage 
to tell you that you are there. It was known as a hangout for “the Purple Gang” during 
prohibition. 


For decades, the Schvitz had a dual identity; during the week, it was a place for men, 
many of them Russian or Eastern European Jewish devotees of steam, to sweat and 
socialize. The platza is an old Russian oak leaf treatment where the body is hit with a 
bunch of oak leaves stimulating a variety of health benefits. In between this hitting, the 
practitioner made his way to the steam area and threw in a bucket of cold water then 
waved the leaves in front of it. He then returned to the patient and continued the body 
treatment. 


Couples nights, were Fridays and Saturdays, when male-female couples paid $75 to 
have the club to themselves. 


The new owners have put a stop to that type of “a bit too social” activities. 


The machinist made a gas burner from stainless steel piping. It was a beautiful piece of 
work. The other machinists asked how he was going to get it past the guards. “Just 
watch me” he said. He put it over his shoulder and walked right past the guards and they 
never said a word. Probably because they had no idea what the thing was. 
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Red Carter was a retired City of Detroit police officer who worked security at Strohs. He 
told the story of when I-75 was being installed through Detroit, the expressway was 
lower than the surrounding streets. Bridgework was not completed, and only the 
columns and the pavement to the columns were done, leaving an 80 foot gap before 
reaching the columns on the other side. One day Red and his partner were parked under 
the columns drinking when a car came roaring overhead like the Dukes of Hazzard. The 
car flew for about 30 feet before it landed on the pavement of the unopened expressway. 
The car immediately flattened upon impact. The 4 wheels were thrown out at 90 degree 
angles from the body and entire body was crushed to about 36 inches high. Glass was 
flying everywhere. Red and his partner walked over to see if they could identify the 
body. Instead, a guy crawled out from the wreckage and said 
“Whooooo000Wheeeeeeee!” Do you know where | can find me a body shop?” 


Everybody had a nickname at Strohs. Cabbage Head, Square Head, Kamikaze, Joe 
Mama, and Pinhead. Pinhead was a big guy but the head did not match. One night, 
Pinhead was drunk and was driving his motorcycle home when he was chased by police. 
He tried to get away and crashed. He had a closed head injury and guys that visited him 
said he was unintelligible. He never came back to work. 


Speaking of motorcycles, Davonte had a 900 Kawasaki. The fastest production 
motorcycle at that time. One day he comes to me and says “Stosh, if you see me get on 
my motorcycle and I’m revving it and you hear me peeling out and I CUT LIKE THE 
WIND, Then you know I been drinking the beer. But if you see me laid back and just 
cruisin’ easy, then you know I been smokin’ on the weed. 


An Engine Room Operator had so many readings to take, it took an hour to make a 
round of all the equipment, and then it was time to start all over again. “Pure 
Harassment” was what David Tugman would say. One of the Engine Room Operators 
would preset beer bottles at strategic locations around the engine room so he could take 
a swig at every stop. 


Guys would cut through the engine room to get from the Stockcellar to the bottle shop. 
If we had potato chips out, they would grab a handful as they passed through. We got 
tired of it so we went to a party store and bought Better Made Red Hot Barbecue Chips. 
Those things were Hot! The first guy who grabbed a handful and shoved them into his 
mouth got about three steps, reversed course to the water fountain and spent about 10 
minutes trying to cool his mouth down. 
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The regular Oilers and Wipers had lists of equipment to lubricate. When they greased a 
zerk fitting, they had to leave a glob of grease on the zerk, or else the Assistant Chief 
would accuse them of not greasing the equipment. So although they were Oilers and 
Wipers, they weren’t really wipers. 


One time they hired in a new Oiler and Wiper. We’ll call him Dingo. Dingo was one of 
the most actively lazy individuals I ever met. He worked so hard at being lazy, he would 
have spent less energy just doing his job. It became the Assistant Chief's sole purpose in 
life to chase after Dingo and catch him in wrongdoing so they could fire him. One time 
Dingo went into the machinists lunchroom bathroom and he spotted the Assistant Chief 
out of the corner of his eye coming into the lunchroom. Dingo knew of a way to get out 
of the bathroom without going back through the lunchroom. The Assistant Chief spent 
an hour waiting for him before going into the bathroom and discovering that his quarry 
had escaped. 


The machinists drilled a hole in the top of Dingos hardhat and put a flag on it to help 
The Assistant Chief track him. Things finally came to a head and they were going to fire 
Dingo. The head of the Oilers and Wipers Union had to come, along with the steward to 
save Dingos job. “You can’t fire this man!” stormed the Union Boss. Leroy the steward 
had to take the Union Boss aside and say, “You know he never paid initiation fees or 
dues.” “Fire that sonofabitch!” roared the Union Boss. 


A young black guy in the Stockcellars told me that he always tells the girls he dates that 
he works at a shoe store. “If I tell them I work at Strohs, I’Il never get rid of them.” 


The Microwave Story 


Andy Callan was a Canadian whose son-in-law worked in the Engine Room also. One 
time I got a $50 Safety Suggestion award. We had no good way to heat up our food and 
microwaves were the new thing. I told the crew I would put the $50 toward the 
microwave plus $10, If everyone else would put in $10. Ron Evans said he knew 
someone at ABC Warehouse and we could get a deal on a microwave oven. Everyone 
agreed except Andy Callan. He was weird that way. He would put his pickup truck on 
jackstands every winter so as not to get salt or flat spots on his tires. Andy said he heats 
his sandwiches on the steam engine and he would not use the microwave. That $10 was 
going to kill him. So we bought the microwave. When Strohs announced the shutdown, 
they decided to put a name in the hat to decide who got the microwave. I only got one 
name in although I had contributed 6 times the money. His son-in-law won the 
microwave. He then said “I’ve already got a microwave.” “I’m going to give it to Andy. 


9: 
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Sexual Harassment at Strohs 


One day I was sitting in the window sill in the stairwell of the Brewhouse at shift change 
when I saw the bottle shop let out. There were two beautiful blondes who were working 
as summer help, followed by about 100 men who were whooping and hollering at the 
girls as they were leaving to go to their cars. I never saw the girls again. 


A lawsuit, filed Nov. 8 by five women who work at Strohs St. Paul plant, charges that 
the company's advertising created a climate in which sexual harassment by male co- 
workers and supervisors was tolerated. Understand that Strohs Old Milwaukee Swedish 
Bikini Team ads demean and harm women in the Stroh workplace and the country at 
large,their Lawyer claimed. 


Each of the suits cite more than 50 incidents of alleged harassment beginning in 1984, 
including verbal and physical confrontations. In one incident, a male supervisor wore a 
condom on his thumb and asked a female colleague if she knew what the object was. 
Other women said they continually were exposed to suggestive photographs and 
comments at the St. Paul plant and said they were threatened with physical harm if they 
reported the incidents to supervisors. George Kuehn, general counsel for Stroh, said the 
company has had strong anti-harassment policies in place for about a decade. He said 
the company has reprimanded or fired several employees for offensive behavior toward 
co-workers. They must have settled their suit out-of court. You never read another word. 
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Mary and Sue were two young ladies who worked full time at Strohs. Sue said no one 
physically touched her but by their verbal comments, they certainly made their 
intentions known to her. 
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Softball 


Strohs had 1200 employees and about 20 
softball teams with about 15 to 20 
people on a team. Strohs would rent the 
field close to the brewery, provide shirts 
and caps, pay the umpires and provide 
each team with twol2 packs of 
Bohemian. It was a great time and 
everybody enjoyed it. Teams had funny 
names like “The Brew Crew’’, “Bottle 
Bombers’, and my favorite “Call My 
Steward.” 


One time the Machinist softball team 
bought a keg of beer (which is 15.5 
gallons of beer) besides the two 12 packs 
they were given. After the game they 
decided to finish off the keg. Rocky 
McPherson was on their team. It took all 
night. The next day you never saw such a 
bedraggled worn out hung over crew in 
your life. 


There was a young shapely black girl on 
one of the teams that played shortstop. |¥ 
She was summer help. She had a cannon , ~ 


to the Landing Strip, a notorious topless | 
bar close to Metro airport and saw her 
working there. Photos courtesy of Joe Thorner 


Bruce Kubiak was the pitcher on our softball team. When his chemical balance was 
correct, you could not hit this guy. He was that good. This involved the correct amount 
of beer and Yukon Jack. When his chemical balance was off, he was easy to hit off of. 
He was a fun loving guy and always great to be around. 
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The Problem with Dynasties 


When you have a family run business, eventually you run into a generational problem 
where the work ethic runs dry and there is no one left that is competent enough to run 
the business. 


Strohs had the male heirs to keep the business going. John Stroh had 3 sons, John jr, 
Nicholas, and Anthony. 


Gari Stroh Sr had 3 sons, Gari Jr, Peter, and Eric. 


The Stroh family was now rich enough that none of the sons felt they had to work for a 
living. By that I mean none of the sons felt the need to come to work every day, walk the 
Brewery, talk to the employees, taste the product, and have a weekly meeting of the 
Foremen. Isolating and insulating yourself from your lessers is not a formula for 
success. 


Giving each of the sons and each of the two sisters $400,000 a year is not going to give 
you the same motivation for work as being one paycheck away from disaster like so 
many are today. The President of the United States was paid $200,000 at that time. 


Gari Stroh Jr's son Greg says “Bottom line, it’s hard to run family business after a 
couple generations. The person that started it had a passion. Does that translate from 
generation to generation? Typically the answer is no. Our family lost its passion.” 


Frances Stroh in her book “Beer Money” states that Strohs brands targeted “inner city 
subcultures, the blue collar segment, and — because the beer was cheap - college kids.” 
Translating this sentence, I think she is saying the women on welfare in Detroit and their 
Baby Daddies who live with them, black youth, menial workers who watch “Big Time 
Wrestling” on Saturday, getting hammered while throwin’ back brewskis, and College 
kids who are too stupid to know better. 


In other words, nobody in Grosse Pointe would lower themselves to drink the stuff. 


Other than a mention of seeing the fire brewed label in the refrigerator, there is no 
mention of anyone in the Stroh family actually drinking their own beer. Mark Cuban of 
Shark Tank fame says that you have to believe in your own product. There is no 
evidence of that in her book. What there is plenty of evidence for is getting drunk on 
hard liquor, using marijuana and cocaine. 
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This is not a formula for generational success. Gari Stroh Sr, and John Stroh Sr. were the 
last of the line of pragmatic brewery owners, but they spoiled their children rather than 
raising them with the expectation that they had a destiny to fulfill and they needed to 
learn all the parts of what turns out to be a very complex business. 


Their children were raised in the “Do your own thing” era. Peter Stroh had chosen an 
entirely different career path as a secret agent for the CIA. He got a degree in 
International Studies from Princeton. In 1952 a truck pinned him against a building wall 
and left him in the hospital for a year. That dashed his dreams of joining the Agency. He 
then started working at the brewery and followed the path from summer help janitor to 
eventually President of the company in 1968 with his uncle John as the Chairman. It was 
John who was involved with the employees and the day-to-day operations. 


Nicholas Stroh 


Nicholas Stroh, son of John, was a peace corp volunteer in Africa and later a Free Lance 
Correspondent for newspapers such as the Washington Star who was investigating 
atrocities by Idi Amin, the notorious Ugandan dictator. 


Stroh disappeared in July 1971, along with another American, Robert L. Siedle, lecturer 
at the University of Uganda. The two Americans were visiting Mbarara, a town in 
southwestern Uganda, when they were picked up at the Agip Hotel by soldiers and taken 
to a nearby army barracks. 


Later investigation revealed he was hacked to death by machetes by Captain Steven 
Taban, who was later promoted to chief technical officer of Uganda's air force. 


The men were put in a holding cell until about 10:30 p.m., when their executioners 
appeared. After the two were killed, their bodies were taken by car to the village of 
Kasenyi, where the car and bodies were doused with gasoline and burned to destroy the 
evidence. Nothing was left of the bodies but ashes. No trace of their bodies was ever 
found. 
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Gari Stroh Jr 


Gari Stroh jr had the look and imperial bearing of a Prussian officer when you saw him. 
Erect with a proud demeanor. Glenn MacGeorge said “He made sure you knew who he 


N \l'TL Hart was an excellent foreman from 


pp Arkansas who also flew airplanes. One day 
‘he had a mechanical failure and had to land 
this airplane on the I-75 expressway in Troy. 
| es ae “aN o one was injured. He hired two Oilers 
a, <a Rp a as (an Wipers from down south. Leroy and 
A a pe ~~} ack Fox. They were known as the 
. |g a @ Hillbillies. They could tell you the 


ercentage of alcohol in moonshine by 
looking at the bead of drops in the glass. 


One day Gari Stroh Jr came into the office of TL Hart, the machinist foreman with 
broken toys of Gari’s children. 


“T want you to fix these toys.” said Gari Jr. to TL. 
“But we’ve got every machinist out repairing production equipment.” protested TL. 


To which Gari replied, “As long as my name is on the building, you will do exactly as I 


29 


Say. 
So TL pulled some machinists off the line to fix the toys. 


Gari was injured at his extensive horse farm in Metamora, a beautiful area of Michigan 
with green rolling hills. He fell off a horse, equestrian jumping like Christopher Reeve 
and became a quadraplegic. He was given an office overlooking the Detroit River called 
Riverplace and ran the ice cream plant. He could talk and move his head from side to 
side and his intelligence was not impared. He showed up for work every day. 


He lived 13 years beyond the time estimated by his doctors. 
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Charlie Stroh 


Charlie Stroh, son of Eric Stroh, struggled with addiction and alcoholism throughout his 
life. He died at the Harris Methodist Fort Worth Hospital in Texas on June 8" 2003, 
about 3:00 a.m. 


"He had made repeated telephone calls down to the hotel desk reporting a bank robbery 
and other nonsensical things," said Grapevine Police Sgt. Bob Murphy. "They kept 
telling him not to call back." Police came and checked it out and determined nothing 
was amiss. 


But as the officers were leaving the hotel about 2:30 a.m. they heard something hit the 
canopy above the entrance. Then they saw Charlie on the ground with the bedding next 
to him. 


Officers determined that Charlie made a rope by tying the bedspread, cover, sheet and 
pillowcase together. He tied the rope to the railing of his balcony and tried to climb 
down. He fell after a knot apparently slipped. 


For a family to take a one barrel brewery to a 7 million barrel brewery is quite an 
accomplishment. All the major breweries are now under corporate control. Brewing is a 
tough competitive business and more breweries fall by the wayside every day. Corporate 
giants Budweiser and Miller are not immune. 


Family tragedies in prominent families are not unique and a 4" generation family owned 
business is very rare. The only brewery in America to do it is the Yuengling Brewery in 
Pennsylvania and Florida. Once Dick Yuenling retires, his daughters will take over the 
business, but they took their husbands last name and the Yuengling name could die out. 


August Schell died in 1891 leaving the brewery to his wife. Their son Otto took over 
managing the brewery. Otto had studied brewing back in the Schells' home country of 
Germany. As the 19th century became the 20th, Otto continued to modernize the 
brewery by adding refrigeration to the brewery. 1911 was a tragic year for the Schell 
family as first Otto and then his mother Theresa died. At that time, George Marti, the 
husband of August's daughter Emma, took over managing and operating the brewery. 
The Marti family has run the brewery ever since so technically it is no longer the August 
Schell Dyanasty. 
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Everbody has their own path to take in life. Being part of a dynasty is hard, Just ask 
Harry and Meghan. 


a Family owned and x . be 
<2 Since 1829 


The only Brewery in America to last for 7 generations 


John, Peter, Eric, Gari, John Jr 
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Strohs Downfall 


The fault, dear Brutus, is not in our stars, But in ourselves, that we are underlings. Might 
you become master of your fate through choice—no matter what the stars say? (Julius 
Caesar, Act I, Scene III) 


So what caused Strohs Downfall after 4 generations 

Ist Bernhard Sr 1850 - 1882 - age 61 

2nd Bernhard Jr - took over -1908- retired- Brother Julius - died 1939 age 83 
3rd Gari Sr 1939 - died 1950 age 59 - Brother John- 1950 - 1984 age 91 

Ath Peter---- Garis Srs Son --1984 to 2002 74 years old 


The old saying is that a business will last for 3 generations. The Ist will start it and turn 
it into a success, The son will expand it far beyond his fathers dreams, and the 3rd 
generation, spoiled and unused to hard work will destroy it. 


The difference between Strohs and most other family owned businesses is that the 3rd 
generation, the combination of Gari Sr and his brother John beat the odds and grew the 
Brewery from just over 3 million barrels in 1939 to 7 million barrels in the 1980's 
making it the 7th largest brewery. in the US 


Modern Brewery Age printed an article in the 1980's that said that if trends continued, 
there would only be three major Breweries left in the US by 1990. I had walked past the 
lab offices and saw the perioical and read it and thought to myself "thats interesting." 
Peter Stroh read the same article and hit the panic button. 


A self fulfilling prophecy is when you act as if the prognostication is true and sure 
enough it becomes true because of your actions. 


This was a Brewery Writer who followed the trend lines and perhaps it was the logical 
conclusion, but that did not mean it had to happen. 


All Peter Stroh’s actions after that article seemed like it became dogma to him that it was 
a foregone conclusion and that he had no other choice than to do what he did, If he had 
consulted with wiser men, (who must not have been on his Board of Directors), He 
might have acted differently and Strohs would still be around today. 
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Case in point Yuengling is the 6th largest brewer in the US with sales of around 3 
million barrels a year. It is going on its 7th Generation by careful conservative 
management and not incurring too much debt. 


The Stroh Family has led a riskier strategy throughout its history. A quality control 
problem 20 years after the founding of the Brewery led Bernhard Sr, to borrow money 
and put the brewery up as collateral. In 1882, the Brewery was owned by the 
Connecticut Mutual Life Insurance Company under foreclosure at the time of Bernard 
Srs’ death. Bernard jr and Julius had to use their personal wealth and battle their 
stepmother for control of the Brewery and pay back the Life Insurance company for 
control of the brewery. 


In 1920 Julius Stroh, president of the Stroh 
Products Company, announced plans for the 
building of an 18-story skyscraper at a cost of 
$2,000,000. It was completed in 1922. It was 
located at 28-36 West Adams & 25 West 
Elizabeth in Grand Circus Park. This was during 
Prohibition so there were no beer sales to finance 
this project. A risky endeavor, The Stroh Tower 
was sold in 1950 to Michigan Mutual Insurance 
Company so that Strohs could fund construction 
of the new packaging Plant. 


In late 1980, and then in May 1981, Peter Stroh 
completed the Purchase of FM Schaefer for a 
total of $23.6 million plus $30 million in 
remodeling for a total of $53.6 million to 
purchase and add to Schaefers breweryin Lehigh 
Valley (Allentown) under the Strohs umbrella. 


In the mid-1970s, Schaefer Beer was one of the 
top selling beers in the U.S., ranking as high as 
fifth in both the 1950 and 1970 rankings. Though 
it was producing more than twice as much beer 
in 1980, the gap between it and the top national 
brands was dramatically widening. Stroh Tower 
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The Story of Rudy Schaefer roughly parallels Peter Stroh. He was a reluctant 3" 
generation brewer, whose children did not want to run the brewery and so he sold out to 
Strohs. 


Rudolph J. Schaefer, Jr. In his own words: I had no desire to be a brewer. I wanted to be 
an architect, having majored in architecture at Princeton with my father’s blessing. 
Before I went off to college, I remember sitting down with him one evening to ‘think 
about my future’ as he said. He wanted me to have some idea of what I was aiming for. 
He said, ‘I was born a brewer and my father before me, and so it’s natural that it would 
make me very happy if you planned to follow that path. I want you to be very frank 
because, whatever you do, I'll back you. Whatever is your desire.’ And I told him then I 
wanted to be an architect. He then said, ‘All right, fine, architecture it will be.’ 


When he died suddenly in the Fall of 1923, he was still of a mind that I would never go 
into the business. My brother, Emile, who was eight years my senior, was already in the 
business. He was not, at the time I came aboard, in particularly good health. When I 
joined the company in 1924, right after I had graduated from college, Prohibition was 
still in effect and would be until 1933. 


During my presidency, Schaefer grew from a small company to the sixth largest brewing 
company in the United States. We grew technologically sophisticated which enabled us 
to become a large multi-brewing company after World War II. 


We put up $1,000,000 to build the Schaefer Stadium in Foxboro, Massachusetts, with 
the proviso that it be named Schaefer Stadium for ten years. Unfortunately, that promise 
was abrogated after eight years. 


Over time, I bought some other plants: The Beverwyck Brewing Company in Albany in 
1950; in 1961 the Standard Brewing Company in Cleveland, another in Baltimore. The 
George J. Meyer Malt and Grain Corporation in Buffalo became our malt division. 


The World’s Fair of 1939 in New York provided us with a marvelous public relations 
opportunity. Despite the fact that we had built a $300,000 pavilion, we had to beg for 
two more bleacher seats for our wives 


We went through a very bad experience in 1949 with a labor strike that lasted 88 days. 
The Brewery Workers Union—which subsequently became the Teamsters—struck. Up to 
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that time, we’d had only spasmodic labor trouble. Sniping. There were continual small 
problems. If you’re unionized, there’s always a problem. 


I had a bad experience, which prompted me to close the office. I drove up to the office 
one morning, and one of the pickets stretched out on the ground in front of my car. I 
said, ‘That does it!’ I called all my people together and said I was going to close up 
shop. ‘We’re going to close the shop tomorrow, and there will be a sign on the door, 
‘CLOSED,’ until termination of the strike.’ Everybody was laid off; everybody was told 
that when we resumed, which I hoped would be soon, they wouldn’t lose any money— 
they'd all be given back pay. I set up my temporary office over at our advertising 
agency, Batten, Barton, Durstine & Osborne on Madison Avenue, and I did not lay eyes 
on that brewery for the duration of that strike. We were out of business for three costly 
months. 


My point in talking about that strike is this: We expected, of course, the competition 
from outside the New York area to move in. All the breweries were closed in New York— 
they were all struck so we weren’t the only victim. 


The business kept growing to a point where we were confronted with either expanding 
the capacity of our breweries or building a completely modern brewery. The older plants 
were not as efficient as our rivals’ newer ones. We decided, because of the shipping and 
delivery problems, that central Pennsylvania would be the ideal site for a new, modern 
brewery. That’s why we built the Lehigh Valley Brewery near Allentown, Pennsylvania. 


HOME OF SCHAEFER BEER 


I had a wonderful time working on that. 
We announced that brewery in 1968. We 
designed it ourselves although we had to 
have an architect of record because that 
was required. I worked with David Eggers 
of Eggers and Higgins for we had 
commissioned his firm to design the skin. 
The outside appearance. The aesthetics. 
That they did. Photo courtesy of Joseph Hertrich 


But the entire interior layout from an operational standpoint was done by us—with our 
own engineers and our own talent. It was built on a big, old corn field. About 160 acres. 
It was farm country; there were no factories anywhere near us. The major hurdle was 
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persuading the local town fathers to agree to give up the farm land. There was no zoning 
fight, but it took a little doing. We had to move very slowly because we had to deal very 
gently with the local people. After they agreed to our building the brewery, the city had 
to run all of the utilities in there for us—they even ran a railroad spur in for delivery of 
our supplies. It is a self-sufficient plant and tremendously successful. Very efficient. As a 
matter of fact, that brewery is the only one owned by the people who bought the 
company. They expanded the Lehigh Valley plant, and it now produces all of the beer 
that the company is selling now. 


1968 was a 5-million-barrel year! But all during this time, I sensed that the future was 
going to be rough. 


Schaefer was a new name in Cleveland, and we were not successful to giving it high 
visibility so we finally sold the brewery and closed that market. 


I had talked it over with my two boys very carefully because it involved their futures. I 
considered all aspects of the idea. I presented all the pros and cons to my sons. We 
discussed it, and I said, ‘It’s your future, not mine.’ They finally agreed with me that 
selling out would be a smart step to take. We developed the idea and then discussed it 
with my two daughters. I had set up trusts for the four of them so they were involved 
through the trusts. I was completely open and above board as far as my family was 
concerned. I went about and tried to shop this thing and wound up doing it the way we 
finally did. 


On May 26, 1981, I sent in my remaining shares of the F. & M. Schaefer Corporation for 
redemption through the purchase agreement by Stroh Brewery Company of Detroit to 
acquire all outstanding shares at $7.40 per share. 


This was the last vestige which spelled the complete disassociation — the last line — of 
the family from the company which the Schaefer brothers had founded in 1842 
(incorporated in 1878), 139 years ago. 


Despite local fame and favor, rising costs forced Schaefer to 
close its Brooklyn brewery in 1976. In doing so, and amidst 
shifting consumer tastes, New York's love affair with the brand 
began to fade. 
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"When I was a youngester, grandfather said to me one day, 'Rudy, you can have the best 
grain and the finest hops and the best yeast, but if you want to make real good beer 
you've got to have people who know their business and who want to make the best beer 
in the world.'" 


MePhoto courtesy of Joseph 
Hertrich 


Allentown Lehigh Valley Fire Brewed Kettles 
Parallels between Peter Stroh and Rudy Schaefer: 


1. Owner of a brewery whose heart was really not in it. 
2. Both were Princeton Graduates 
3. Peter wanted to be a secret agent for the CIA, Rudy wanted to be an Architect 


4. Their children were “trust fund babies” that would never know the meaning of hard 
work and had no interest in running a Brewery. 

5. Schaefer tried to expand into Cleveland, did not succeed and had to close the 
Cleveland Brewery. 

6. They both sensed that the future would be “rough” Rudy responded by selling out and 
pocketing the cash. 

This purchase could have worked if Strohs had enough sales staff and advertising budget 
to promote sales. We will never know because in 1982 Strohs acquired Schlitz, One of 
the dumbest moves in business history. It is said you could get an MBA writing on the 
implosion of the Schlitz Empire. You could get a PhD writing about the Nuclear 
Explosion of the Schlitz merger. 
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The Schlitz Story 


He hires Joseph Schlitz as his bookeeper. Krug dies in 1856 at age 41. Schlitz marries 
the widow, takes control of the Brewery and names it after himself in 1858. (pretty 
conniving eh?) 


In 1875 Schlitz drowns in a shipwreck bound for Germany. 


vi 


Ps 


Control of the brewery was inherited by nephew August Uihlein. 


In the 1940’s Schlitz became the best-selling brew in the United States — the Wisconsin 
brewer wrestling the title from Anheuser-Busch's Budweiser, the self-styled "King of 
Beers." 
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Schlitz and Anheiser Busch battle back and for the number one spot until Schlitz decides 
to start cheapening the beer for more profits. 


1. Uihlein instructed his brewers to begin cutting costs by using corn syrup to replace 
some of the malted barley used to make the beer, and by substituting cheaper hop pellets 
for fresh hops. 


2. Schlitz started using chemical additives to achieve ABF "accelerated batch 
fermentation" taking as low as 15 days to artificially age the beer, compared to the 32 to 
40 days of storage — or "lagering" — used for Budweiser. Anheiser Busch responds by 
advertising their beer as “all natural” 


3. Schlitz responded by changing the meaning of ABF from "accelerated batch 
fermentation" to "accurate balanced fermentation." Also known as Spin Doctoring. 


In 1964 Schlitz had acquired the Primo Brewery in Hawaii. By 1971, Primo accounted 
for 70 percent of all beer sold in Hawaii. Then Schlitz stopped full brewing at the Primo 
plant, instead shipping dehydrated wort from its brewery in Los Angeles for 
fermentation in Hawaii. Islanders said the taste of their favorite beer had been altered for 
the worse with the change, and Primo's market share dropped like a brick to just 20 
percent in 1975. Schlitz started full brewing in Hawaii 
again that year, but sales of Primo never recovered to their 
previous high. 


1997: Stroh discontinued manufacturing Primo beer. 
1999: Pabst Brewing Company acquired the Primo brand 
when it purchased assets held by Stroh. 

2007: Pabst decided to bring back the Primo Beer brand. 
The logo salutes King Kamehameha, 1‘ Hawaiian King 


Schlitz used to have some of the best jingles 


Theres just one Schlitz yeah yeah Nothing else comes near, When you’re out of Schlitz, 
you’re out of beer, 
The beer that made Milwaukee famous. 


Know the real joy of good living — move up to quality, move up to Schlitz 
Real Gusto in a great light Beer. 
And most ironically, “The most carefully brewed beer in the world” 
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Then came the disastrous Beer Commercials of the late 1970’s 


An advertising campaign featuring an aggressive-looking boxer who demanded, when 
asked to swap his Schlitz for another brand: "You want to take away my gusto?" The 
boxer threatens the unknown voice, “Well, I’m going to play Picasso, and put you on the 
canvas” before laughing, crazy in his eyes. 


Another featured a rough-looking lumberjack with a pet cougar, while an off-screen 
voice asks if he can take the character’s Schlitz beer away and give him something else. 
The reply is, “You want to take away my gusto?” The lumberjack even looks to his 
cougar and jokes, “Say hello to your lunch,” before it growls and shows its teeth. 


Instead of amusing viewers, the ads put them off: Consumers found it "menacing," and it 
became known as the "drink Schlitz or I'll kill you" campaign. 


Robert Uihlein, the CEO of Schlitz Brewing, was even said to have believed that 
Americans were too ignorant to notice any change in the beer. 


It turned out that Schlitz’s customers knew the product — possibly better than the 
company itself did — and they noticed the changes almost immediately. 


Because it aged its beer less than other brewers, Schlitz had to add silica gel to the 
product to prevent a haze forming when it was chilled. In 1976 the company began to 
worry that the United States Food and Drug Administration would compel brewers to 
list all their ingredients on bottles and cans. Its use of silica gel would show up in harsh 
contrast to its rivals such as Anheuser-Busch, who aged their beers longer, allowing the 
protein to settle out naturally, and therefore did not need to use artificial anti-haze 
products. 


A new anti-haze agent, called Chillgarde, would react in the bottles and cans with the 
foam stabilizer they also used, to cause protein to settle out. At its best this protein 
looked liked tiny white flakes floating in the beer and at its worst it looked like mucus, 
or "snot," as one observer bluntly called it. Employees noticed that it caused a hazy 
‘mucus’ to form on top of the beer. The company ignored this side-effect and pressed on. 
The result? Their customers stopped buying the beer in fear of getting sick. 


One wag said “I only drink Schlitz when I run out of rubbing alcohol and the bread to 
filter it through.” 
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For months Schlitz kept quiet about the problem, with Uihlein arguing that the haze was 
not actually physically harmful to drinkers, and in any case not much of the beer would 

be kept at temperatures at which the haze would form. However, drinkers did complain, 
sales began to drop and Schlitz had to make a secret recall of 10 million bottles of beer, 

costing it $1.4 million. 


Around the same time Robert Uihlein was diagnosed with leukemia, dying just a few 
weeks later. 


One analysis has estimated that the Schlitz brand lost more than 90 percent of its value 
between 1974 and that final year of independence. Cost-cutting cost the company its 
reputation, something almost impossible to repair for a consumer goods maker, and it 
destroyed a concern that had once been the biggest in its field. Forever known as “the 
Schlitz Mistake.” 


Flakes in the Beer 
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This should have been enough warning signs for Peter Stroh to avoid any association 
with Schlitz like the plague. Instead Peter Stroh was obsessed in “Going National” and 
in June 1982 the Justice Department allowed a $500 million bid by the Detroit brewer 
Stroh to buy Schlitz. 


This was not a minnow swallowing a whale. This was a tugboat trying to tow the Titanic 
to New York Harbor. This was never going to work. There was nothing wrong with the 
tugboat, but the Titanic was beyond saving. 


When you make a wrong turn at a fork in the road, its time to go back to that fork and 
take the other path. Instead, with Peter at the helm it was “Damn the Torpedos, Full 
Speed Ahead!” 


Peter’s focus should have been about profitability, not being the number 3 brewer in the 
country. If you are profitable, the National Ranking will sort itself out. It took Strohs 120 
years to get to #7, another 20 years would have put Strohs in the 4" or 5" position, just 
from the stumbling of the other Brewers. There may be 3 major Brewers now, but again 
this was a self fulfilling prophecy working its way out. But now there are thousands of 
Craft Breweries nipping at their heels. Sam Adams or another brewery could make a 
sucessful run at the current leaders. 


The one thing I noticed at the Detroit Brewery was that the Schlitz management they 
brought in was boiling mad at having been bought out and wanted to exact their revenge. 
This was a most hostile of hostile takeovers. 


They had the Detroit Brewery in their sights and were bound and determined to see it 
destroyed. 
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The immediate consequence I noticed in Detroit was the “Monday Morning Massacre” 


Never mind that the Detroit Brewery gave Strohs enough money to buy Schaefer and to 
borrow enough money to buy Schlitz, the management at Detroit Strohs was told it was 
not savvy enough to run a multi-state brewery and had to be eliminated. 


One Monday Morning, around 110 management positions were to be eliminated. There 
was no advance notice. Strohs only had one HR rep so he would arrive from across the 
street at the old Goebels plant which was now a human resources department with a 
Security Guard pushing a two wheel cart and an empty bankers box. He would point to a 
management employee and say “Empty out your desk into the box and come with me.” 


The stunned employee would comply and head across the street to be processed out and 
never seen again. 


This went on all day. I have never seen such a sicker looking bunch of management in 
my life. They were whiter than a sheet, whiter than a ghost. All their arrogance, pomp, 
and pride, and sense of self worth was gone. One minute they were a die hard true blue 
member of the Strohs team and the next moment they were nobody. Just another guy 
with a severance and a want ads to peer through. The 1980’s were not a great time for 
middle level management. “I manage other people.” “...back of the line” would be the 
reply. Most of these guys were in their 50’s, some with health problems. Not a shining 
light in the History of Strohs and I have never heard anything about it in any other 
account of Strohs. 


Then came the hiring of Otto Weisneth, former manager of the failing Primo Brewery in 
Hawaii that went from 70% to 20% of Hawaii Beer market share with Schlitz 
shenanigans of trying to reconstitue dehydrated Wort from the mainland. 


Schlitz concocted the scheme to truck the finished beer in tanker trucks from the Detroit 
Brewery to other Schlitz Plants for final bottling and distribution. The Schlitz Plants 
received credit for brewing the beer and the Detroit plant production was called “The 
lowest of the 7 breweries” by Schlitz management. The Detroit Plant was deemed 
“antiquated and losing money”, because they were shipping finished product with no 
credit given to them. 
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Ike with Beer Tanker heading to 
a Schlitz Plant for bottling and 
the beer filling station in the 
picture below. 


Frances Stroh in her book “Beer Money’ said “The family had already lost $100 million 
in production costs by keeping it (the Detroit Brewery) open.” Well, pray tell, how did 
Strohs get the $53.6 million to buy Schaefers, have the collateral to borrow $500 million 
to buy Schlitz and pay Gari and John’s 7 children $400,000 each every year? Other 
Family members also received “dividend checks.” This was the only Brewery they had 
to get the money. It boggles the imagination that the Stroh Family would believe this. 
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Back to the Stroh Recipe 


Otto Weisneth of Schlitz then went to work on 
destroying the quality of the beer. Corn syrup was 


peas. aa 
pumped directly into the brew kettle and Fire | ee 
brewed corn grits were eliminated. 


ChillGarde, the source of complaints about Schlitz 
was installed and pumped in after the centrifuges. 


From Joe Thorner: 


I mixed the salt solution in the Detroit Brewery and it was used as an antimicrobial 
solution to make up Papain Enzyme which was injected into the filtered beer stream. We 
would make up a big tank of the salt solution and then batch into the enzyme injection 
tanks. There was a time frame for holding the enzyme before using and if it was made 
up too soon or we had a shutdown we would dump it and make fresh batches. There 
were two enzyme injection tanks. 


Papain is an enzyme that breaks down lots of proteins in beer. It was a method used by 
Brewers to break down haze forming proteins to promote better colloidal stability in 
beer. The one problem is it would also breakdown the foaming proteins in beer so we 
would add Kelcoloid, a foam enhancer into the beer. The Schlitz guys had moved on 
from this process and used ChillGarde instead which adsorbs only the haze forming 
proteins and then settles or filters out. Since the Detroit Brewery had cotton fiber filters 
my guess is it was added during the centrifuge process. 


This is a long way from Barley, Water, Hops, and Yeast. 
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Peter Stroh 
Son of Gari Sr. and Suzanne Stroh. 


He spent time in the brewing and laboratory departments and 
quickly became skilled at the technical side of brewing. 


He was elected to the Stroh board in 1955 and became director of 
operations in 1966. Named president of Stroh’s in 1968, Stroh 
teamed with his uncle, John Stroh, who was chairman and chief 
executive officer. 


a ‘id 
In order to buy Schlitz, Peter Stroh borrowed $495 million from 5 banks. As part of that 
amount, he mortgaged the Detroit Brewery for $170 million, borrowing the money at a 
staggering 17.3% interest rate. (Freep Feb 10,1985)! think they’ve gotten themselves 
into a swell pickle. Stroh has gone way out on a financial limb” said Analyst Robert 
Baird. Strohs has invested $100 million dollars in the Detroit Brewery over the last 20 
years. Strohs received tax abatements from Detroit in 1976 and 1979 on a promise to 
create more jobs. 


One year after Strohs bought Schlitz profits had plummeted, borrowing had balooned, 
almost to the limits banks would allow, and working capital — cash and other assets on 
hand to run the business — had fallen to a $46.5 million deficit; according to documents 
filed with the securities and exchange commission almost two years ago. (Detroit News 
February 17, 1985). Stroh earnings dropped 78% from $46.5 million before the merger 
to $5.6 million after. The profit dropped to $1.2 million the next year. The $46.5 deficit 
would have been $58.5 million but Strohs borrowed from its employee pension fund for 
$12 million. Strohs was left with a long term debt of $305 million, more than 5 times 
what it was the year before. Meanwhile Coors profits were up 122%, Pabst were up 
34%, Anheiser Busch profits were up 21%. 


In 1985, Peter Stroh said the Detroit brewery was “very very old, geographically 
constricted, and no longer able to compete” In 1983, two years earlier, Stroh said of the 
Detroit brewery “The company cosiders it buildings and the equipment therein to be 
well maintained and adequate for their intended purpose, and all brewing facilities to be 
capable of brewing super-premium beer, premium beer, popular priced beer, and 
specialty beer products,” 
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Strohs had made $4.5 million in profit in 1980, and $2.8 million in 1979. This is after 
the Corporate Accountants did their work of minimizing Corporate Profits to mimimize 
their tax liabilities. I am not saying that they are doing anything illegal, I am just saying 
that is what every smart business does. These were the years before Strohs bought 
Schaefer and Schlitz. This was after expenses and the family dividends were paid. To 
say that the Detroit brewery was suddenly losing $100 million in expenses was the Big 
Lie propagated by the Schlitz people. 


What was Peter to do? He did not have the moxie to run all those breweries himself so 
he left the Schlitz people “raging for revenge, with Aite by his side come 
hot from hell, shall in these confines with a Monarch's voice cry 
‘Havoc!’ and let slip the dogs of war against the Detroit Brewery. 
(Shakespeare, Julius Caesar) 


ie, 


Peter wanted to be a Real Estate Tycoon. He bought the old Parke Davis plant and 
converted it into offices, a hotel and the Rattlesnake club restaurant. It was a nice 
complex on the Detroit Riverfront, but it was still in Detroit. Nothing was going to 
change that. 


Detroit in the 1940s during WWII 


Dresden Germany in WWII after the 
firebombing 


Dresden Germany Today 
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Peter Stroh thought that somehow the ground that the Brewery stood on was worth more 
than an actively running brewery. The buildings were 71 years old, from 1914, but they 
were solidly built as the wrecking crew soon found out. 


Pabst has the old New York Schaefer Plant dating Back to 1842, Yuengling dates to 
1829, and two monastery breweries in Germany date back to 1050 and 1060. 


As you have seen from the pictures, The production equipment was in good shape and 
capable of producing 7 million barrels of beer or more. They had machinists on hand 
that could reproduce any broken part needed. 


After John Stroh died in 1984, Peter gave the go-ahead to have the Detroit Brewery 
demolished. I do not think that John Stroh would have allowed his life’s work to be 
destroyed while he was still alive. 


There was a note in the cornerstone of the Stockcellar that they intended for these 
buildings to last a long time. When they first started torching the piping apart in the 
Stockcellar, these pipes were full of oil as the lubrication from the compressors travels 
through the pipes and has to be blown back to the engine room, but you can’t get it all. 
We had pulled all the ammonia out earlier and an ammonia truck arrived to haul it all 
away. When the demolition crew started torching the old ammonia pipes, it immediately 
caught fire and the fire trucks were called. they had such difficulty knocking the 
stockcellars down because it wasn’t face brick, that was staggered brick 3 or 4 rows 
thick. Later we heard they set fires deliberately trying to get the building to come down. 


After they finished demolishing and cleaning up the grounds they built an office 
complex called Brewery Park. It is now the headquarters of Crain Communications and 
the ATF. It was developed by Kirco. It is no longer owned by Strohs. 


101 


Frances Stroh said “Maybe we shouldn’t have gone national” “You know, by buying 
Schlitz. I mean don’t you think the Detroit Brewery and the Schaefers Breweries in the 
East would have been enough?” I knew our troubles had begun when we got too big. 
When Great Uncle John could no longer walk the brewery floor, talking to his 
employees on a daily basis. There are just too many brewery floors now, and Uncle Peter 
was far less hands-on than Great Uncle John had been. Frances Stroh also said that 
Peter Stroh’s wife Nicole actually ruled the roost and was making all the decisions for 
the Stroh Companies. 


By 1999 there was internal concern about whether they could even make their interest 
payments on the debt incurred, says one former executive. Bernhard Stroh's legacy was 
sold for scraps 


Delisted by Forbes, Eric Stroh said “We’ll be broke before we know it!” 


It was time to gather the deck chairs and start singing “Nearer my God to thee.” 
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THE STROH BREWERY COMPANY 
100 RIVER PLACE 


STROH G13) #4620000 


April 15, 1985 


Dear Mr. Guiling: 


As we announced on February 8, the decision to close the Detroit Brewery 
has been the most difficult decision we have ever made. I know that 
many of you hoped and believed that other alternatives were possible. 
But I must tell you that it is not so. Bold moves to reorganize and 
restructure are necessary if Stroh is to remain an efficient and 
productive organization. Many American industries are facing similar 
decisions. We can only hope that from these "closing chapters", new 
beginnings spring for those most closely affected. 


To ensure that new beginnings do indeed occur, I have instructed that a 
special program be designed to assist affected employees in launching 
new careers. An employment transition center has been established from 
which top-notch transition services will be provided. These services 
are based on successful programs conducted by Ford, GM, UAW, Gulf Oil, 
and others in Detroit and around the country. We have assembled several 
highly professional groups skilled in training and job development to 
assist you in locating satisfying and meaningful employment. 
Additionally, various counseling programs will be available relative to 
retirement, relocation, financial planning, and employee and family 
assistance. The people at the center are well prepared and ready to 
work with you during this transition process. 


Prior to the plant closing, you will be personally contacted and invited 
to attend a brief orientation, which will explain in detail the program 
services available. I hope at that time you will take full advantage of 
all program services, for they have been designed to be first rate and 
with your future in mind. 


As your association with Stroh draws to a close, I thank you personally 
for the years of fine service you have given our company. Your personal 
efforts should serve as a source of pride to your families, as they have 
to us. 


Siscuesiy: 
Tues Ji, CLF 


Peter W. Stroh 
Chairman 


/jch 
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Strohs announces the Shutdown of the Detroit Brewery 


The announcement of the shutdown was sudden and dramatic, but not completely 
shocking. The rumor mill had been swirling after the Schlitz takeover but I thought at 
the time that Strohs was trying to break the Unions and then restart. This had happened 
in Michigan before when Kroger’s grocery stores “‘sold out” to Kessels which reopened 
as a non-union grocery chain. After a few years went by, Kroger “bought out” Kessels 
and Kroger restarted as a non-union shop. 


They worked hard to keep it a secret. The Ice Cream Department was moved across the 
street to the old Goebels property in the Spring of 1984. In retrospect, it seems they were 
already preparing for the closure of the Brewery and they wanted Gari Stroh Jr to have a 
division of the Stroh Companies to run. 


They were relining all of the fire brewed kettles. After they announced the shutdown, the 
contractor was told to continue since they had been awarded the contract. The contractor 
would reline the firebrick under the kettles, even though the building would be torn 
down without ever lighting off the kettles again. 


They hired a new Oiler and Wiper one week before announcing the shutdown. The new- 
hire scrambled to call his old boss to see if he could get his old job back. 


I will say that Strohs handled the shutdown a lot better than other companies in Detroit. 
Vernors was soft drink company in Detroit at 4501 Woodward Avenue and featured a 
block long glass front that revealed the bottling process. In January of 1985, they closed 
the gates and put a padlock on it. That is how the workers found out the bottling pant 
was closed. 


Vernors Wall Mural in Downtown Flint Michigan 
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Strohs set up an hourly employee transition center at St. Marks community center in 
Warren MI. They had training in resume writing and job interviewing. Strohs had job 
services that had openings at Heublein and other employers that were not putting want 
ads in the newspapers. The unskilled workers were bemoaning the fact that were losing 
their $14.50 an hour jobs, but you are only worth what an employer is willing to pay 
you. 


I got a job before the plant was completely shut down at Comerica’s Operation Center in 
Auburn Hills. Starting pay was only $15 an hour but hey, it was a job. Rocky 
McPherson and I were swapping 12 hours shifts at Strohs while sansa working 
at Comerica. It was rough but the pay was good. You had to 
stay until they laid you off in order to get the severance pay 
of $200 for every full year worked This was June 1985. 


There was a lot of bitter resentment but the only sabotage I 
heard about was the slicing of a rubber conveyor belt. 


Brewhouse Employees knocked off the Stroh Lion Emblems 
off the Brew Kettles and stole them. I heard the Stroh family 
was upset. 


The Infamous Fermenter Spa Party 


The party actually made the Detroit News newspaper and I had heard about it but I had 
no photos until Joe Thorner e-mailed them to me. After the shutdown was announced, 
some Stockcellar people decided that a farewell party in a fermenter tub was the best 
way to mark the occasion. 
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Stroh's calls closing time on defined benefit plan 
Posted On: Nov. 12, 2013 12:00 AM CST 
Hazel Bradford, Pensions & Investments 


Stroh Cos. Inc. has asked the Pension Benefit Guaranty Corp. to take over its defined 
benefit pension plan. 


Mark Tuttle, Stroh's vice president and chief financial officer, said in an interview that 
the company's SBC Holdings subsidiary filed for a distress termination on Nov. 8 for the 
SBC Holdings Inc. Salaried Employees Pension Plan, which had $140 million in assets 
as of Sept. 30. 


Stroh Cos. Chairman John W. Stroh III said in a statement that the company is making 
the move to protect plan participants and the company's financial viability. Low interest 
rates have forced the company to liquidate assets to make the required contributions to 
the pension fund, and that continued pressure “threatens the ability of The Stroh 
Companies to stay in business at some point in the future,” Mr. Stroh said. “This 
proactive move will head off significant financial difficulties.” 


J. Jioni Palmer, PBGC acting chief policy officer, said in an emailed statement that the 
agency will “perform an exhaustive review of their finances to ensure there's no way to 
preserve the plan. If we have to, we'll step in and provide the safety net mandated by our 
mission and pay retirement benefits” for an estimated 3,000 former employees. 


The Pension Benefit Guaranty Fund normally pays 50% of what the pensioner had 
coming in every month. 


The Detroit-based company no longer brews beer 
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An Alternate Ending 


I am going to present an alternate ending, strictly my own opinion, one that looks back at 
the mistakes Strohs made and how this could have turned out differently. Arrogance is 
just another word for Ignorance. This could be one reason why 4,000 breweries have 
failed in America since the 1840s. 


The Brewery Strike of 1958. 


I am a strong union supporter. But unions are only organized after the workers feel 
threatened by management or feel that wages or benefits are going to be cut. Unions do 
not start in shops that treat their workers decently and pay a fair wage and benefits. Case 
in point Tesla. They are non-union despite attempts by the UAW to organize them. Tesla 
offers employees stock in the company that has made some of them rich. If Strohs had 
paid wages and benefits equivalent to the national Big 3 automakers from the start, I do 
not think they would have been unionized. They also need to be treated decently. You 
really cannot have bosses like Charlie Busslip running around. 


The biggest thing an Employer loses in a union shop is the control of your Human 
Resources Department. Your employees are going to determine your success or failure. 
Strohs started paying good wages because of the union, but they could no longer 
discipline or fire a bad employee because of the union. Attendance is the only non- 
subjective way to fire a union employee. The UAW at Chrysler bragged in their 
company newsletter that they had successfully got a Heroin Addict his job back. 


When Strohs started paying good wages and benefits, They could have set the minimum 
hiring requirement as a two year associates degree and proof that you were working 
while attending college. There were plenty of people with associate degrees that would 
have applied. It is non-discriminatory and ensures the work ethic of the applicant. 


But Strohs and the other 4 Brewers in 1958 wanted to march in lockstep and resist the 
demands of the union. The net result was a protracted strike and the loss of market share 
while Anheiser Busch and Millers swooped in and never left. The strike was over some 
obscure wording about retroactive dates that really did not mean that much. 


Strohs and Schaefer were always spitting venom about the unions, but it was their fault 
for being so hidebound and wanting to keep their thumb on the employees. Their loss of 
market share hurt Strohs far beyond the strike and help set the stage for the failure of the 
other 4 Detroit breweries. 
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Another thing that hurt Strohs was the unwillingness to listen to suggestions. They 
would pay $50 for a suggestion that would improve safety and prevent lawsuits, but any 
suggestion on improving efficiency or operating techniques were rejected out of hand. I 
will list some of the ways they could have saved money or increased production. 


1. Strohs used shell and tube condensers and spray ponds on the roof for cooling. 

Spray ponds are very inefficient compared to Evaporative Condensers that can save 
about 20% in electrical costs. They also save on water usage and drift losses. 

The shell and tube condensers were going to have their tubes replaced anyway. 

Total power consumption of refrigeration systems is strongly dependent on condenser 
size, performance and control. For existing systems, improving evaporative condenser 
performance may be the most cost effective energy conservation measure. Doubling the 
condenser capacity during the design phase can result in an internal rate of return above 
20% in electrical and water usage and allows for future system expansion. 

(2013 ACEEE Summer Study on Energy Efficiency in Industry) 


2. There was never any “heat balance” done in the brewery. A modern brewery should 
use every opportunity to grab heat from water or any other medium that is going to 
waste. Strohs used to have a boiler room and steam operators. Mr. FlimFlam from 
Detroit Edison was seeking customers of their downtown Detroit Central Heating 
System and told Strohs that they would sell Strohs steam for less than Strohs could make 
it and they could lay off their steam operators permanently. There was only one catch. 
Strohs had to completely get rid of their boilers and chimney. Strohs jumped at the 
chance. 


What do you think happened to the price of steam once Strohs got rid of their boilers? 
That’s right. Now that Strohs had no backup, the price of steam rose astronomically and 
Strohs had no way to go back and were at the mercy of Detroit Edison. 


Had Strohs instead invested in condensing turbines with extraction points, they could 
have generated their own electricity and had their own steam for heating in a unified 
system that would have made them independent of Detroit Edison and a more efficient 
cost-effective vertically integrated brewer. 
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The Beacon Street Heating Plant as seen from the roof of the Stroh Brewhouse. You can 
see the old J.L. Hudson Department Store in the background. 
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Goebels 


3. Strohs bought Goebels Brewery across the street in 1964 for $2 million dollars, shut it 
down, and tore it down. Why? It was a viable brewery they could have put into 
“Mothballs” and used it at a later date. It was a 1.3 million barrel a year brewery. They 
turned a $2 million investment into a label they took across the street to start brewing 
Goebels at the Stroh brewery. 


In the 1980’s, when they were feeling constrained in capacity by their landlocked 
acreage, they could have started brewing Goebels back at the old brewery and brewed 
Strohs at their own brewery and profited from both. Goebels could have been a low cost 
mass market brew and Strohs could have tried their upscale approach on their Bohemian 
Beer and Signature. 


4. Buy Rickel Malt. Rickel Malt and Strohs were tied at the hip after the other breweries 
shut down. Why not buy 51% or 100% of Rickel Malt and get charged wholesale rather 
than retail for a vital ingredient? Vertical integration saves money. It was so close that 
Strohs could have used their own yard drivers to bring the malted barley over and 
eliminate Bush Farms Trucking for another cost savings. 


5. Have better logistics in their truck parking lot. From the picture on the page you saw 
with all the vehicles, The truck dock was extremely confined. Some truckers could not 
back their semis into their slot and the yard truck drivers would charge them $20 to back 
the truck in for them. Meanwhile, out in the lot, the semi truck drivers would complain 
about the wait and some enterprising Hi-Lo drivers would fill their semis out in the 
parking lot for extra cash. I think that Strohs caught wind of it and started doing it 
themselves but it was long overdue and solved a huge logistics problem. 
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6. Use the system that Schlitz used to justify shutting down the Detroit Brewery and 
instead use it to ship beer to every state East of the Mississippi and perhaps to all 
midwestern states. Schlitz proved that you could ship beer in tanker trucks. They used it 
to rob Strohs Detroit brewery and claim the beer as their own. But what if Strohs had 
never bought Schlitz and instead used the refrigerated tanker trucks to ship the 
fermenting “lagering” beer to a contract brewer for final bottling or canning. Strohs 
would have to hire their own man to at the contract plant to oversee the delivery, 
centrifuging, filtering, labeling and packaging of the beer, but it is certainly cheaper than 
buying breweries. Strohs complained that the Historic Holy Trinity Church was 
cramping their ability to add more Stockcellar space, but they would not need it if they 
used this system. The beer could be timed to reach the Contract Brewer at the peak of 
perfection. Could they have reached California with enough lead time? Perhaps. 


In the end, none of this matters except to enterprising Craft Brewers that can learn from 
history and not make the mistakes the Strohs made. 


INDEX ---- hit the ctrl key and F and and a search box will appear for any word you 
type in 


A time it was, and what a time it was, it was 
A time of innocence 
A time of confidences 


Long ago it must be 

I have a photograph 

Preserve your memories 

They're all that's left you (Old Friends by Simon and Garfunkel) 


The End 
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